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retrospect. We research this period with much satisfaction. 
It has developed mere contacts into mature friendships and 
has welded friendships into staunch loyalties. 

The future holds much promise and manifold possibili- 
ties. We dedicate ourselves particularly to improved indus- 
trial service —a service attuned to the definite requirements 
of individual plants in specialized localities. 

Every client large or small presents a different problem 
and the proper solutions have assisted in their growth to 
larger commercial factors. 

We are sincerely grateful for past cooperation and look 
forward with eager anticipation to the continued good will 
of our yalued friends. 


OPPENHEIMER CASING Co. 


PRESIDENT 


CHICAGO NEW YORK TORONTO LONDON WELLINGTON 
BUENOS AIRES HAMBURG rIENTSIN SYDNEY 


Factories and Agencies throughout the World 



































Production minded sausage makers have 
used the higher efficiency and consistently 
lower operating cost of Buffalo Grinders to 
increase profit margins and improve finished 
products. The cost cutting ability of the ex- 
clusive Buffalo features is well established 
in every sausage kitchen where production 
records are carefully studied. 


The heavy Timken thrust bearing back of 
the feed screw lengthens service life, and 
cuts down both operating and maintenance 
cost. 

The patented drain flange is absolute pro- 
tection against bearing corrosion or meat 
contamination. 

These and many other features make Buf- 
falo Grinders profitable investments for any 
sausage maker. 





JOHN E. 


SMITH’S SONS COMPANY 


50 BROADWAY e BUFFALO, N. Y. 


Chicago—11 Dexter Park Ave. 


Dallas—612 Elm St. 


Los Angeles—5131 Avalon Blvd. 
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AIR CONDITIONED 


Refrigeration 







1. NO COILS in this sales room! While the cooler was 
under construction, a standard Carrier Cold Diffuser with 
automatic controls was installed against the wall, and 
ductwork arranged to distribute the conditioned air 
throughout the room... . 


Sanitary, odor-free atmosphere 
wins praise for Scranton Meatman 







































2. FINISHED ... the Carrier Cold 
Diffuser is entirely concealed by 
the gleaming tiled walls — only 
the “outlets” are visible. Advan- 
tages of the Carrier method of re- 
frigeration? Plenty! First, the air 
is kept constantly in motion, pre- 
venting “dead” spots and elimi- 
nating odors. Second, the humid- 
ity as well as temperature is con- 
trolled—so there’s a minimum of 
shrinkage and no discoloration. 
And there’s no fog, no moisture 
on walls and ceilings—no possi- 
bility of trolleys and conveyors 
rusting. 


How YOU Can Save Money! 


@ When you replace your present bunker coils with Carrier Air 
Conditioned Refrigeration, you gain immediately 5 great advan- 
tages: 1. You increase your storage space by many cubic feet. 
2. You reduce meat shrinkage to a minimum. 3. You protect the 
color and appearance of your meats—get top prices. 4. You 
avoid “dead spots”—get uniform cooling. 5. You get faster chill- 











ing—an important feature in meat cutting. And, in addition, you 3. ANOTHER SHOW PLACE —the Bridgford Meat Company in 
secure sanitary conditions never before possible—freedom from San Diego, Cal. Here the storage space is limited to one floor—as ; 
fog, from excess moisture, from stagnant odors. against three in Langan’s. But both get the same efficient refriger- t 


The cost of installing Carrier Air Conditioned Refrigeration SEE SS ee eee | 


is extremely low. No extensive building alterations are neces- i 








sary, and frequently much of your present equipment can be ( 

re-used. As to operating costs—savings in power and shrinkage CARRIER CORPORATION, Syracuse N. Y., Desk 404 : 

alone often pay for the installation in a few short months. Without tats, ont we 2 Ser eo ee i 

Call your local Carrier representative today—get complete Name ; 

information on Carrier Air Conditioned Refrigeration — the Company 4 

modern, economical method of commercial refrigeration. Address ‘ 
City 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 





Page 4 


IN THIS ISSUE 


CONSUMER AppPETITE WHETTED 7 


Meat Drive Meetings Draw 150,000............-.--. eee eee 11 

Many Industries Have Cooperated..........--. 6-20. e eee eee 12 
Campaign Endorsed by Governors ..... 6.2.00 e eee eee eee eee 12 
PACKERS PAY $111,000,000—That Is February Livestock Bill... .... 42 
Cattle Cost Was $42,000,000....... 42 

SENATE BODY EASES TAXES—Drastic Revision Is Voted......... 17 
NEW PACKAGING IDEAS—Exposition Held in Chicago........... 13 
COOLING CANNED MEATS—Authority Explains Processes ..... .. 19 


HANDLING BEEF CASINGS—Fourth of New Processing Series ... . .23 
BRINE TREATMENT—Removal of Ammonia Explained............. 27 


NEWS OF TODAY AND YESTERDAY ........... cin pares . 47, 48 


Classified Advertisements will be found on pages 56, 57. 
Index to Advertisers will be found on page 58. 







IN EVERY ISSUE 








MARKETS Page Page 
Provisions and Lard .... ae Hides and Skins .................... 40 
Tallows and Greases............37 Livestock Markets.................. 42 
Vegetable Oils.................39 Closing Markets................. S| 

MARKET PRICES— 

Chicago Markets... ... ...53, 55 Cash and Future Prices...............35 

New York Markets.............. 55 Hides and Skins Prices. . . . | a ca 
* 

PROCESSING PROBLEMS. ..... 23 CHICAGO NEWS................. 47 

REFRIGERATION.............. 27 NEW YORK NEWS........ 47, 48 

I ai oia's Bons bh foens 17,29 RETAIL NEWS ........... ee 


The National Provisioner 

















The advertisement above is currently appearing in Meat Merchan- 
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Just as it appears here—the new 
“BOSS” Silent Cutter will look on your 
operating floor. It requires no other 
equipment—just hook up the motors to 
your current supply. 

The “BOSS” UNLOADER, an exclusive feature 
of the “BOSS” Silent Cutter is the most effective and 
simple arrangement ever devised for this purpose. 
A simple hand manipulation lowers it into the bowl 
and in a few seconds the contents are completely 
unloaded. And while the “BOSS” UNLOADER is 
completing this unapproached performance it also 
eliminates air pockets, making the use of vacuum 
mixers unnecessary. 





Think what this means to you in your operations— 
| no plugs, no counterbalances, just a simple hand ma- 
nipulation and the task is done! 


824 Exchange Ave., U. $. Yards, 
Chicago, Illinois 








THIS IS ALL THERE IS—THERE ISN'T ANY MORE! 





Make it a “BOSS” if you want Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CORPORATION 


Mir. “BOSS” Machine for Killing, 
Sausage Making, Rendering 


This machine is not “just another” silent 
cutter! Truly it embodies some of the time tested 
and proved principles of meat cutters, but even 
these features have been so greatly improved that 
this machine is as far removed from the older 

types as the present stream-lined automobile is from 
those of the “Gay 90’s.” 


The cutting of the meat is done in a manner that 
effectively removes all danger of “scorching.” The 
setting of the knives and their action through the 
comb and against the bowl eliminates friction. As a 
result, less power is required to operate the machine, 
and, what is more important, the possibility of turning 
out “short” product is eliminated, 


This new “BOSS” Silent Cutter is now made in 
100, 200, 375, 600 and 750-lb. capacities. 


1972-2008 Central Ave. 
Cincinnati, Ohio 
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Eliminate WASTE! 


Regular methods of measuring color, 
as can easily be seen by the illus- 
trations above, can easily vary as 
much as 100%! This is a waste that 
can be completely eliminated by 
simply using JIFFY COLOR TAB- 
LETS instead of powdered color. 


JIFFY COLOR TABLETS give ab- 


solute insurance against waste. Take 


advantage of their savings NOW! 














REUL 


Mnacliveness 


Give your sausage those 


extra selling punches with 
JIFFY COLOR TABLETS 


Peacock Brand Casing Colors in JIFFY TABLET form are 
building a coast-to-coast reputation for their ability to 
give sausage extra selling punch that builds volume and 
profits. 


This exclusive Stange development takes all the guesswork 
out of coloring operations. Each tablet contains exactly 
Ys ounce of Certified Casing Color. Whether you use tank 
or continuous spray cooking, your coloring operations are 
always under perfect control. Every batch of sausage is 
colored exactly the same. Your product is uniformly 
handsome and appealing to the eye. 


And not only is the JIFFY COLOR TABLET method of 
coloring easier, better and more uniform—but the tablets 
give substantial savings by eliminating waste in measur- 
ing and spilling. No measuring is required—simply count 
the tablets and you can’t go wrong. 


Write for samples and prices today! Available in Cherry 
Red and Orange I. 


WAM. J. STANCE CO. 


2536-2540 West Monroe Street, Chicago, lilinois 


923 E. 3rd St., Los Angeles @ 1250 Sansome St., San Francisco 
In Canada: J. H. Stafford Industries, Ltd., 24 Hayter St., Toronto, Ont. 





DRY ESSENCE OF NATURAL SPICES 


JIFFY CURING TABLETS @ NITRITE TABLETS 
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ALL KINDS—ALL SIZE 


and each one has exclusive 
ADELMANN features! 





You can select an Adelmann Ham Boiler, in any 
price range, and be sure that you’ve got the best 
retainer for your money. 


EVERY Adelmann Ham Boiler is equipped with 
elliptical yielding springs and self-sealing cover. 
Each has sturdy, easy-to-clean construction. Each 
is equally efficient. Adelmann Ham Boilers are 
made in many sizes—several shapes. Specials in 
Cast Aluminum made to order. 


ADELMANN NIROSTA (STAINLESS) STEEL BOIL- 
ERS are the finest that money can buy. Retainer 
body and cover each drawn from single sheets of 
stainless metal—no seams, no welds. Impervious 
to rust or corrosion. The most economical Boiler 
you can use. 


ADELMANN CAST ALUMINUM BOILERS are of 
alloy tested and approved by U. S. Navy to better 
withstand salt corrosion. Ample strength for any 
requirement; easy to clean design. The standard 
for ham boiler comparisons. 


ADELMANN TINNED STEEL BOILERS have all reg- 
ular Adelmann features. Drawn from sheet steel, 
heavily tinned. Will give long, profitable service. 
The most reasonably priced boiler you can buy. 





ADELMANN—*“The Kind Your Ham MakersPrefer” 


THE MODERN 
METHOD 


For details and specifications of 
Adelmann Ham Boilers and al- 
lied Meat Cooking Equipment, 
send for your copy of this free 
book. It gives operating point- 
ers and trade-in schedules. 



















NIROSTA 
(Stainless) 
STEEL BOILER 


CAST 
ALUMINUM 
BOILER 


TINNED STEEL 
BOILER 











Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 South Michigan Avenue 


Er R 





tatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London—<Australian and New Zealand Representa- 


tives: Gollin & Co., Pty. Ltd., Offices in Principal Cities—Canadian Representative: C. A. Pemberton & Co., Ltd. 189 Church St., Toronto. 
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“The Man You Know® 





“The Man Who Knows” 


H. J. MAYER & SONS CoO., 
Manufacturers of 


Pork Sausage (with or 
without sage) 
Wonder Pork Sausage 
Braunschweiger Liver 
Summer (Mettwurst) 


Chili Con Carne 
Rouladen Delicatessen 
Frankfurter 
Thuringer 
Bologna 
Salami 
Lyone 
and other seasonings for every 
type of sausage 








WE LEAD... OTHERS 





3-DAY HAM CURE 
E ASTER is the ham packer’s Christmas. 


The Easter holiday trade zooms sales and profits... 
and brings with it an opportunity to introduce your 
product to many new customers who should be won 
over as steady buyers. 





Make a bid for the Easter business with the type of ham 
that has so successfully overcome foreign competition. 
There’s still time to cure your Easter hams with the 
famous NEVERFAIL 3-Day Ham Cure... if you act 


quickly! 


Whether you spray pump or artery pump, with the 
NEVERFAIL Cure you will produceaconsistently mild, 
savory flavor, juicy tenderness, and perfect texture. 
You will produce hams that retain all the natural 
binding qualities of the meat... hams that cut smooth 
and clear. And you will have the distinctive flavor 
that comes only through the use of this spiced cure. 


We will help you lay down your Easter hams. Wire or 
phone us today. 


MUST FOLLOW 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto . . . Canadian Plant: Windsor, Ontario 
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Armours 


LAIN 


BEEF-HOG:-SHEEP 


Dependable Selection + Uniform 
Quality » Prompt, intelligent 
service * Always the best.... 
always a complete selection 





ARMOUR AND COMPANY © Chirago, US. -4. 
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<WCEAT (Campaign (BETS 


cAPPETITE of (onsumers 


snowball of increased 

consumer interest and 
friendliness for meat is ex- 
pected to grow for months to 
come. 

Results of promotional 
efforts in the nation-wide 
“Eat More Meat” campaign 
sponsored by the Institute 
of American Meat Packers 
will be cumulative, accord- 
ing to trade observers, but 
the following changes in the 
meat and livestock situation 
already have been observed: 

1.—Consumer feeling that 
meat prices are high (re- 
sulting from price levels and 
publicity of last fall) has 
been dispelled and the facts 
of meat’s economical value 
and high quality have been 
widely disseminated throughout the United States. 

2.—Nearly one-half billion dollars has been 
added to the value of livestock on farms by ad- 
vances in market prices of meat animals since Feb- 
ruary 1. When the campaign started livestock 
and meat prices were steadily moving downward. 

3.—Food retailers, restaurants, hotels and other 
food purveyors have been reawakened to the need 
and possibility of increasing meat sales and popu- 
larity. Household purchasers, diners and all kinds 
of meat users now realize that meat prices are at- 
tractive and quality is excellent. 

With the nation divided into over 600 districts 
and representatives of the meat packing industry 
acting as chairmen in these districts, the campaign 
has reached homes everywhere, the crossroads 


S = rolling rapidly, the 





store, the city meat market, 
the chain food store, the met- 
ropolitan and small town 
hotel, the roadside stand, 
city restaurant and dining 
car. : 
Need for the campaign 
became apparent when the 
steady decline in livestock 
prices, beginning in Sep- 
tember, continued into Janu- 
ary. Wm. Whitfield Woods, 
president of the Institute of 
American Meat Packers, re- 
cently pointed out that the 
drop was the most drastic in 
the history of the industry 
for such a period. 
Announced on January 14 
by Thomas E. Wilson, chair- 
man of the board of Wilson 
& Co., and chairman of the 
Institute’s Committee to 
confer with Livestock Producers, in an address be- 
fore the annual convention of the American Na- 
tional Live Stock Association, the campaign took 
shape rapidly and received the immediate endorse- 
ment of railroad presidents, presidents of the Na- 
tional Association of Manufacturers and the United 
States Chamber of Commerce, heads of chain store 
groups, retail associations and other national bodies. 


Cooperation has come from every agency and 
group interested in raising, transporting, proc- 
essing and distributing meat to the ultimate con- 
sumer. Among these have been livestock producer 
associations, railroads, livestock marketing agen- 
cies, packers, newspapers, radio stations, meat and 
food dealers associations, wholesalers, retailers, 
chain stores, restaurants, hotels, colleges and uni- 














FIVE AND TEN GIVES MEAT A BOOST 


Although having no meat department, this Kresge store at Fargo, N. D., was so 

heartily in accord with the “Eat More Meat” campaign that an entire window, seen 

by 11,000 persons daily, was devoted to an attractive display. This was typical of co- 
operation given the drive by firms not directly connected with the industry. 





150,000 ATTEND CAMPAIGN’S 400 MASS MEETINGS 


Typical of the meat trade mass meetings which have been held during the campaign 

was this gathering at Harrisburg, Pa., where the hall was crowded with *‘Eat More 

Meat” enthusiasts. J. Hansell French, Pennsylvania Secretary of Agriculture is shown 
speaking. A. L. Tolin was chairman. 


versities. All of these have contributed 
in some way to the drive to get the “Eat 
More Meat” message across to the 
American public. 


Friends of Industry Meet 


Leaders of industry, banking and 
business pledged their cooperation in 
helping the livestock and meat indus- 
try promote the use of meat and thus 
help the livestock producer at a meeting 
at the Palmer House in Chicago on 
February 1 which marked the official 
opening of the drive. Top executives 
of industries representing a total of 
$20,000,000,000 recognized the value of 
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agriculture as the country’s basic in- 
dustry and endorsed the meat campaign 
as vital to its welfare. 


Cooperation of meat and food re- 
tailers was enlisted at more than 400 
mass meetings throughout the country. 
These meetings were arranged by dis- 
trict chairmen and attended by an 
estimated 150,000 members of the trade. 
In addition to explaining the aims and 
timeliness of the campaign, and the 
methods to be used, these meetings 
served to focus the interest of the pub- 
lic and of other lines of business on the 
importance of the meat and livestock 
industry to the country. Original pro- 





motional plans adapted to a locality 
were evolved at some of these meetings. 
Attendance in the thousands was 
registered at meetings in New York, 
Chicago, Cleveland, Omaha, Buffalo, 
Denver, Cincinnati, Akron, Oklahoma 
City, Philadelphia and other cities, 
while it was even proportionately larger 
in some of the smaller communities. 
Speakers included governors, educators, 
mayors and other public officials, execu- 
tives in the meat and livestock indus- 
try and retail group representatives. 
The campaign has been endorsed and 
in some cases proclaimed by the gov- 
ernors of a number of states. Among 
those endorsing the drive were the gov- 
ernors of Alabama, Arizona, Arkansas, 
California, Colorado, Maine, Nebraska, 
Nevada, North Dakota, New Jersey, 
Ohio, Pennsylvania, Rhode Island, 
South Dakota, Texas and Washington. 


Meat Story Told 


Approximately 2,000 talks have been 
made in connection with the campaign 
before civic organizations in hundreds 
of cities. Included have been such 
groups as Rotary, Kiwanis, Lions Clubs, 
women’s clubs, home economics demon- 
strations and meetings of chambers of 
commerce. 

More than 1,000 radio talks, exclusive 
of programs sponsored by the National 
Live Stock and Meat Board, have been 
made in the campaign. They have 
ranged in length from “spot” announce- 
ments to 15 minute talks and have been 
made by local packers, home economics 
experts, educators and others. The Na- 
tional Live Stock and Meat Board is 
currently engaged in a 13-week pro- 
gram of 858 meat talks over 14 power- 
ful radio stations. 

On the firing line in the campaign 
have been the retailers and the packer 
salesmen. All types of retailers have 
done their part by using display ma- 
terial, featuring meat in their adver- 
tising and talking meat to consumers. 


’ Local and national retail groups, such 


as the National Association of Retail 
Meat Dealers, National Association of 
Retail Grocers, Des Moines Retail 
Grocers and Meat Dealers, National Re- 
tailer-Owned Grocers, and the National 
Association of Food Chains, have par- 
ticipated in the campaign and enlisted 
the support of their members in pro- 
moting meat. Publications of these 
groups have supported the drive. 


Chain Stores Cooperate 


Safeway Stores, Inc., prepared an at- 
tractive poster urging customers to “eat 
more meat” and used the campaign 
theme in its newspaper advertising. 
National Tea Company has displayed 
campaign material in its stores and by 
large and small signs in its meat de- 
partments urged its customers to use 
more meat. The Great Atlantic and 
Pacific Tea Co. not only featured meat 
at the point of sale but has used the 
campaign slogan in newspaper adver- 
tising. Other large chains centered 


(Continued on page 22) 
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New Pacxacine /deas 
Displayed at EXPOSITION 






Exposition was held in Chicago 

during the week of March 20. 
The event provided the annual check- 
up for manufacturers, engineers, de- 
signers and merchandising and adver- 
tising men in their search for new 
packaging technique, new merchandis- 
ing ideas, advanced methods on the pro- 
duction line and new wrapping and 


F expo Packaging Conference and 











packaging plans to give their products 
greater eye and sales appeals and more 
ready acceptance by the consuming pub- 
lic. 

Concurrent with the exposition was a 
four-day program of conferences and 
clinics on packaging technique, methods 
and recent advances in packaging 
knowledge. 

Seventy-two exhibitors — manufac- 
turers of wrapping and packaging ma- 
terials, containers, point-of-sale dis- 
plays, shipping containers, closures and 
wrapping and packaging machinery— 
displayed their products. Among these 
were many firms serving the meat 
packing industry, including Armstrong 
Cork Products Co., Bostitch, Inc., B. H. 
Bunn Co., Container Corporation of 
America, Dexter Folder Co., E. I. 
duPont de Nemours & Co., Inc., Good- 
year Tire & Rubber Co., Hinde & Dauch 
Paper Co., Kalamazoo Vegetable Parch- 
ment Co., Owens-Illinois Glass Co., 
Peters Machinery Co., Reynolds Metals 
Co., Sylvania Industrial Corp., Toledo 
Seale Co., and the Wilson & Bennett 
Mfg. Co. 


Packers’ Packages Plentiful 


Many packers’ wrappers and con- 
tainers, illustrating the use of glass and 
tin containers, closures, transparent 
cellulose and parchment, metal foils, 
counter display cartons and shipping 
containers in the meat packing and sau- 
sage manufacturing industry were 
shown in the exhibits. Most of these 
were outstanding in eye appeal and 
typical of the modern wrapping and 
packaging methods which are now being 
successfully used throughout the meat 
packing and sausage industry. 

On the program at the various ses- 
sions, or presiding at them, were Oliver 
F. Benz, director of sales, Cellophane 
division, E. I. duPont de Nemours & 
Co., Inc.; Everett Worthington, Amer- 
ican Can Co.; J. H. Clark, Swift & Com- 
pany; J. H. Macleod and Allyn 
Beardsell, The Hinde & Dauch Paper 
Co.; R. L. Beach, General Electric Co.; 


Package Displays 


Exhibits at Eighth Annual Packaging 
Conference and Exposition. 


1.—Armstrong Cork Products Co. 

2.—Bostitch, Inc. 

3.—Container Corp. of America. 

4.—E. I. du Pont de Nemours & Co., 
Inc. 

5.—Hinde & Dauch Paper Co. 

6.—Owens-Illinois Glass Co. 

7.—Sylvania Industrial Corp. 

8.—Wilson & Bennett Mfg. Co. 
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Wesley M. Dickson and C. P. Baker, Con- 
tainer Corporation of America, and T. 
M. Scruggs, Bemis Bros. Bag Co. 

An interesting feature of the expo- 
sition was a special showing of nearly 
500 entries received in the 1937 com- 
petition for distinctive merit in packag- 
ing design and in technical package de- 
velopment. Packers have won many 
prizes in this package award competi- 
tion. Armour and Company, Cudahy 
Packing Co. and Beechnut Packing Co. 
were among the winners in the com- 
petition this year. 

The Armour and Company sliced ham 
package, illustrated and described in 
the October 16, 1937, issue of THE Na- 


(Continued on page 24.) 

















Air Conprrioninc—/ts 


Sausace Piante pplication 


manufacturer’s processing prob- 
lems will be found in his coolers. 


Shriveled and bleached sausage may 
result, and often does, from improper 
cooler conditions. 


Slime may start in moisture con- 
densed on product during storage and 
packing. 

Mold grows when temperature and 
humidity conditions are favorable to it. 

Dripping coolers and their attendant 
evils and troubles are the result of too 
high humidity or inadequate air circu- 
lation, or both. 


What Air Conditioning Is 


Conditions ideal for the preservation 
of perishable raw materials and fin- 
ished sausage products can be secured 
in all departments of the sausage manu- 
facturing plant. “Air conditioning” is 
the term used to describe the equip- 
ment and methods which make such re- 
sults possible. Practically, this means 
the creation and maintenance in any 
freezer, cooler, processing or manufac- 
turing room of those conditions of tem- 
perature, humidity and air movement 
which will result in the best quality of 
product, lowest production costs and 
highest labor efficiency. 


The fact that many sausage manu- 
facturers do not understand how ideal 
conditions of temperature, humidity 
and air movement can be secured auto- 
matically, with equipment varying little 
from that in use before air conditioning 
became the important consideration it 
is today in meat processing, is probably 
one reason why it has not been applied 
more generally in sausage manufactur- 
ing plants. 

The secret is not so much in the meth- 
ods of refrigeration used as in adapting 
conventional methods and equipment to 
the specific conditions. This means that 
each refrigeration installation must be 
engineered individually to maintain the 
particular conditions required. While 
variations of conditions within certain 
limits are possible, this does not mean 
that a unit cooler, fans and coils, or any 
other method of refrigeration installed 
without consideration for the need of 
the product, will be satisfactory. Air 
conditioning, therefore, is a problem of 
engineering rather than of equipment— 
of adapting rather than constructing. 


Where It Is Applied 


The important point sausage manu- 
facturers should understand is that air 


GS nnantacts of many of the sausage 


DEW POINT IMPORTANT HERE 


Dew point temperature of air in shipping 
cooler should be maintained below tem- 
perature of incoming products, otherwise 
there will be condensation of moisture on 
the meats in which mold and slime may 
grow later on. 


conditioning can be made a side issue 
of refrigeration. In other words, re- 
frigerating equipment is required to 
maintain certain desired temperatures. 
Properly selected and operated, this 
equipment also can be made to provide 
automatically that rate of air move- 


‘ment and give that percentage of 


humidity determined as most suitable 
for the product in question. 

Air conditioning is being profitably 
applied in the following departments of 
the sausage manufacturing plant: 
Freezer, sausage meat cooler, sausage 
manufacturing room, sausage pre-chill 
room and sausage storage and packing 
cooler. Temperatures and humidities 
determined as most suitable for these 
locations are given in the accompany- 
ing temperature and humidity table. 


TEMPERATURES AND HUMIDITIES 
FOR SAUSAGE PLANTS 


Temperature Humidity 
Department Degs. F. Per Cent. 
PROCS cccccccccccccces —10 to —50 95 to 100 
Sausage Meat Cooler.... 35 to 88 80 to 85 
Sausage Mfg. Room.... 55 to 60 40 to 35 
Pre-chill Cooler ........ 40 to 42 90 to 95 
Storage and Packing 
Cocker ccccccccccccece 50 to 40 85 


Air Conditioning the Freezer 


Much of the information which 
follows has appeared from time to time 
in THE NATIONAL PROVISIONER. It is 
collected here for sausage manufac- 
turers who might like to have informa- 
tion on sausage plant air conditioning 
available in convenient form for ref- 
erence when considering refrigerating 
and air conditioning problems and plan- 
ning rehabilitation of coolers and 
processing rooms. 

High shrink and discoloration in- 
variably are. encountered in freezers. 
Usually, they are not serious in sau- 








































































































































UNIFORM AIR MOVEMENT 


Close regulation of humidity in the sau- 
sage manufacturing room is not necessary, 
for any shrinkage of meat can be com- 
pensated for by the addition of water or 
ice in the silent cutter. Temperature and 
air movement must be controlled, however, 
for maintenance of proper working con- 
ditions and elimination of circumstances 


which might hasten product spoilage. 


sage production, however. Weight lost 
by dehydration can be regained by the 
addition of water or ice to the meat 
in the silent cutter, and as the meat 
usually is frozen in blocks or in con- 
tainers there is but a comparatively 
small area exposed to the air. 


The sausage manufacturer can im- 
prove conditions and results in his 
sharp freezer by having the refrigerat- 
ing system planned so that freezing 
will be done quickly at a low tempera- 
ture and in a rapid circulation of air. 


Sausage Meat Cooler 


Temperature in the sausage meat 
cooler may vary from 35 to 38 degs. F., 
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depending on the judgment of the sau- 
sage maker and the speed with which he 
desires the meat to cure. The higher 
the temperature the more rapidly the 
meats will cure. 

Percentage of relative humidity is 
rather important in this location. It 
should not be so low as to cause an ex- 
cessive amount of dehydration and loss 
of weight in the meats. On the other 
hand, it should not be so high that the 
salt in the product will continuously 
extract moisture from the air. 

Here again loss of weight due to 
shrink is not of great consequence, since 
allowance for this can be made by the 
amount of ice or water added to the 
emulsion before it goes to the cooler. 


Preventing Condensation 

It is of considerable importance, how- 
ever, that there be adequate circulation 
and distribution of air in this room to 
prevent condensation of moisture on 
ceiling, walls and product. Mold is fre- 
quently bothersome in this location, and 
by preventing condensation it is much 
easier to keep mold growth under con- 
trol. 


This does not mean, however, that 
air conditioning the sausage meat 
cooler in respect to temperature, 
humidity and air movement is a suffi- 
cient safeguard against mold to make 
unnecessary the occasional use of 
sodium hypochlorite. It will increase 
considerably, however, the length of 
time between such treatments and de- 
crease the cost of disinfecting. 


A relative humidity of 80 to 85 per 
cent has been determined as most suit- 
able for the sausage meat cooler. This, 
together with a temperature of between 
35 and 38 degs. F. will hold product in 
good condition, prevent undue shrink 
and eliminate condensation on walls 
and ceiling and a resulting drip that 
may carry mold spores into the meat 
and cause trouble later on. A relative 
humidity greater than 85 per cent is 
usually undesirable and frequently a 
cause of trouble. 


Sausage Manufacturing Room 


Several conditions must be kept in 
mind when planning the air condition- 
ing system for the sausage manufactur- 
ing room. Important among these is 
the comfort and working efficiency of 
the employes. This consideration, in 
fact, determines the lowest tempera- 
ture that may be used without ma- 
terially slowing up workers’ efforts and, 
accordingly, adversely affecting the out- 
put of the plant. 

Workers can function efficiently at a 
temperature of 55 degs. F. At a tem- 
perature below this dexterity is ham- 
pered and output per worker is re- 
duced. Temperature of the sausage 
manufacturing room, therefore, should 
not be maintained at a temperature 
lower than 55 degs. 

High humidity is not objectionable 
here. In fact, nothing would be gained 
by attempting to keep it low, because a 
certain amount of moisture in the form 
of ice or water is incorporated in the 
emulsions and the tables must be wet in 
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VAPORS FROM COOKING A SOURCE OF TROUBLE 


Cooking should be done in a room separated from manufacturing in the air condi- 

tioned sausage plant, otherwise there will be considerable condensation on walls and 

ceiling and refrigerating costs will be increased. In this cook room the canopies over 

the tanks are connected to a duct and fan system which exhausts vapors from cooking 
to outside of building. 


order to permit easy handling of the 
stuffed products. 


A Cure For Mold 


Properly directed air circulation, on 
the other hand, is of considerable im- 
portance for the reason that during the 
washing-up periods, when considerable 
quantities of hot water are used, steam 
quickly condenses on ceiling and equip- 
ment. A rapid air circulation is neces- 
sary to pick up this condensation and 
quickly dry the surfaces. 

The importance of a rapid air cir- 
culation in the sausage manufacturing 
room was pointed out in a previous 
issue of THE NATIONAL PROVISIONER. 
“Condensation forms quickly and dis- 
sipates slowly,” it was stated. “Since 
there is so much product on which 
bacteria and mold can feed, there is 
danger that the continued presence of 
moisture will cause gardens of unde- 
sirable fungi to thrive on ceilings and 
in other places which are not scrubbed 
and scoured every day. 

“Manifestly cooking vats should not 
be located in an air conditioned sau- 
sage manufacturing room, but should 
be installed in an adjoining room 
equipped with an adequate ventilating 
system to draw off vapors. Connect- 
ing doors between sausage manufac- 
turing room and cooking room should 
not stand open, for that would result 
in causing further condensation on the 
ceiling of the manufacturing room and 
increasing refrigerating costs.” 


Pre-Chill Coolers 


Many sausage manufacturing plants 
are not provided with a sausage pre- 
chill room. However, such a room is 
a great convenience and of consider- 
able aid in maintaining quality and 
good appearance of products after they 
are moved to the shipping and packing 
cooler. 


Purpose of the pre-chill cooler is to 
dry product and reduce its temperature 
to about 45 degs. F. before it is placed 
in storage and packing cooler. When 
sausage comes out of the smokehouse it 
is showered with water. This removes 
some of the smokehouse heat and 
softens the casing, thereby putting it in 
better condition to set up properly with- 
out wrinkling. 

After showering, excess moisture is 
permitted to drip, and the sausage is 
then placed in the pre-chill cooler where 
a rapid circulation of air and a high 
humidity are provided so that the heat 
remaining in the product will be dis- 
sipated rapidly with a minimum shrink- 
age loss. Product is not left in this 
room beyond the period required to 
remove surplus heat. When tempera- 
ture of product reaches 45 degs. F. the 
sausage is put into the storage and 
packing cooler. 

A relative humidity of 85 to 90 per 
cent is usually maintained in the sau- 
sage pre-chill cooler, and the tempera- 
ture is not permitted to fall below 40 to 
42 degs., reliance being placed on rapid 
air circulation rather than low tem- 
perature to remove heat from the sau- 
sage. Under no circumstances should 
temperature of product in the pre-chill 
cooler be reduced to the point where 
condensation might take place when the 
sausage is moved into the storage and 
packing cooler. 


Storage and Packing Cooler 


The need for air conditioning the 
sausage storage and packing cooler has 
been discussed in THE NATIONAL PRO- 
VISIONER On a number of occasions, be- 
cause of the importance of having con- 
ditions right in this room. Many of 
the complaints against products after 
they leave the plant can be traced 
directly to improper temperature or 
humidity, or both, in this room. 

(Continued on page 27.) 
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FOR CHEMICAL PLANTS, SPECIAL MINER‘S PAC 

PACKING PLANTS AND PATTERN X101—White rub- 
GENERAL UTILITY ber 10-inch Pac, with heavy, 

PATTERN X110 — Special black gum, crepe cord sole, 

compound black-rubber _ steel toe box, leather insole. 

blucher shoe. Tough, gum- _ Long-wearing, lightweight, 

crepe-cord sole, steel toe box, comfortable. 5 to 12. Whole 

Genuine leather insole. sizes only. 

Highly resistant to most 

corrosive liquids. 5 to 12 in 

half sizes. 





HEAVY. GENUINE LEATHER 
INSOLE BUILT INTO ALL 
LEHIGH RUBBER SAFETY BOOTS: 
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y-strengt - NOTE THESE 
1 to give FINE-CONSTRUCTION FEATURES: 
s. The 1—Rubber toe cap 
2—Armorplate steel toe box 
er sate Y 3—Heavy drill under toe box 
Y- 4--Genuine leather insole 

Ti to 5—Flange holds steel toe box firmly 
these in place between upper stock and 


leather insole through life of boot 
6—Tough, 18-iron gum cord sole 
7—Non-skid sole pattern 











FOR STEEL MILLS, UTILITY PLANTS, 
PACKING PLANTS, CONSTRUCTION JOBS 
PATTERN 100 — Black rubber knee boot; tough 18-iron 
gumcord sole moulded in non-slip pattern. Armorplate 
steel toe box, Genuine leather insole. Sizes 5 to 12. 
PATTERN 106 — Same as 100, in full-hip length. 6 to 12. 

Whole sizes only. 
PATTERN 105 — Same as 106 in % storm boot. 6 to 12. 





1—Prevents excessive perspiration and odor. 
2—Eliminates “burn” common to ordinary rubber footwear. 
3—Gives greater all-day comfort. 
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Senate Zax Bill 


Ease Business Taxes and 
Drop Pork Excise 


HE Senate finance committee com- 

pleted action this week on a bill 
which would drastically revise the 
revenue law and ease tax restrictions on 
business. The committee has _ not 
formally reported the bill to the Senate 
but expects to do so early next week. 


The 6-cent a pound excise tax on im- 
ported pork products was struck out by 
the Senate committee, although it had 
been approved by the House. The com- 
mittee declined to write into the bill a 
8-cent a pound excise on imported 
canned beef which had been proposed 
by Senator J. C. O’Mahoney. This 
would have been in addition to the pres- 
ent 6-cent duty on canned beef. 


Secretary of State Cordell Hull and 
Secretary of Agriculture Henry A. 
Wallace were summoned before the 
committee to testify concerning the 
meat taxes. Both the cabinet officers 
opposed the excise taxes on pork and 
beef. Secretary Hull said that they 
would seriously embarrass this country 
in negotiating reciprocal trade agree- 
ments and react against agricultural ex- 
ports. 

Livestock interests generally had 
urged the passage of the additional 
taxes, especially on pork, imports of 
which have increased greatly the past 
year. 


No Processing Taxes 


The Senate bill does not contain the 
Pope rider levying processing taxes on 
cotton, corn, wheat, tobacco and rice to 
provide funds for parity payments to 
farmers under the new agricultural ad- 
justment act. 


Secretary Wallace was asked for an 
opinion on the processing tax rider but 
would only indicate in a personal opinion 
that he thought enough experience will 
have been gained under the new farm 
act by next January to furnish a guide 
on processing taxes. 

The Senate committee last week killed 
the tax on undistributed profits, re- 
tained in the House tax bill in modified 
form, and relaxed the tax on capital 
gains. It adopted a flat tax of 18 per 
cent on corporate income with credits 
for small corporations with incomes be- 
low $25,000. The House had eliminated 
earlier the surtax on closely-held cor- 
porations, a feature of the revenue bill 
when it was originally proposed. 

In lieu of the undistributed profits 
tax principle, which it rejected alto- 
gether, the Senate committee voted to 
strengthen section 102, which is in- 
tended to prevent unreasonable accumu- 
lations of corporate earnings for the 
purpose of evading surtaxes on stock- 
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holders. It also softened the tax bur- 
den on personal holding companies en- 
tering liquidations by giving them three 
years in which to liquidate and take 
advantage of certain federal tax bene- 
fits. It amended capital stock provi- 
sions to allow corporations coming out 
of bankruptcy or liquidation to make a 
new declaration of their stock value, 
with subsequent declarations after 
each three years. 


Experts of the joint congressional 
committee on internal revenue estimated 
that the finance committee’s bill would 
produce $23,000,000 more revenue than 
the house bill for the fiscal year ending 
June 30, 1939. The bill, according to the 
estimates, would produce a net gain of 
$2,000,000 over the existing law. 


FTC POWERS BROADENED 


Powers of the Federal Trade Com- 
mission to deal with unfair business 
practices are broadened under the 
newly-enacted Wheeler-Lea amend- 
ments, recently signed by the President, 
and the commission is specifically given 
control over advertising of foods, drugs 
and therapeutic devices. It is believed 
that this control does not extend over 
advertising of federally inspected meat 
products. 

In addition to its original authority 
to handle unfair methods of competi- 
tion in interstate commerce, the com- 
mission has been given new power to 
prevent use of unfair or deceptive acts 
or practices. Other amendments of the 
basic FTC act expedite enforcement of 
cease and desist orders issued by the 
commission and provide penalties for 
their violation. 

Under the advertising provision, 
manufacturers who advertise harmful 
foods or drugs will be liable to criminal 
penalties and a maximum fine of $12,- 
000. The commission can go into court 
and seek an injunction when it has 
reason to believe that any person in- 
tends to publish or has published a false 
or misleading advertisement regarding 
some product. 


While not specifically referring to 
advertising, it is believed that the 
amendment giving the commission 
power to prevent deceptive acts in com- 
merce also will enable it to prohibit 
dissemination of false or deceptive ad- 
vertising of all kinds, no matter what 
the products. 


Enlargement of general powers of the 
FTC in regard to unfair business prac- 
tices does not extend to control over 
trade practices in the meat industry 
which are already covered by the pack- 
ers and stockyards act. 

Cease and desist orders of the com- 
mission are to become final if no peti- 
tion for review is filed within 60 days. 
Penalties are imposed in the form of 
fines not exceeding $5,000 for violation 
of an order of the commission which 
has become final. The 60-day review 
limit applies to past orders of the com- 
mission so that petitions for their re- 
view must be filed promptly. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, March 
30, 1938, or nearest previous date com- 
pared with week ago. 


Sales. High. Low. 


Week ended 
March 30. —March 30.— 


—-Close. —— 
March March 
80. 23. 


Amal. Leather. 3,900 1% 1% 1% 1% 

|e. ee 10 10 10 et 
Amer. H. & L.. 8,800 2% 2 2% 2 

De. PES. .... 19 12% 12 12% 15% 
Amer. Stores .. 600 7 7 7 8 
Armour IIl. ....26,950 4 3% 4 4 
Pr. Pfd.. 6,100 381 28% 31 = 


f 8914 
Beechnut Pack. 400 97 96% 96% 103% 
—S C.. te 10% 1 1 on 
gee 10% 10% 1 
Che. Be! dene, s0545  oeden 13 
Childs Co. ..... 8,200 8% 8% 3 4% 
Cudahy Pack... 200 14 13% £13 14 
. . Ser 50. = OB 51 51 
First Nat. Strs. 2,800 rot 24% 24% 28% 
Fen. Foods .... 7, 22% 25 
Glidden Co., The 5,700 14% 18 14% 15 
a: 1h #606¢itee  e6aae eines: .seame 38 
Gobel Co. ..... 8,700 2 1% 2 2 
Gr. A. & P. Ist 
Db _sewacnve 5 119% 119% 119% 124 
Do. New ... 875 386% 36% 36% 44% 
BUONO, BH. Bi. vices wenee veenw sever 18 
Hygrade Food.. 3,400 1% 1% 1% 1% 
Kroger G. & B. 5,100 138% 12% 12 14 
Libby MeNeill.. 3,850 6% 6 6% 7 
Mickelberry Co. 550 2 1% 1% 2% 
M. & H. Pfd... 20 8% 8% 8% 4 
Morrell & Co... 200 25 25 25 26 
TOE, WES. sccves ,300 8 3 3 
Proc. & Gamb.. 9,000 40% 389% 40 45% 
2... ees 30 119 119 119 119 
Rath Pack. .... 50 «617% 17% 17% 18% 
Safeway Strs... 7,100 12 12 12 16 
Do. 5% Pfd.. 90 58 58 58 65 
Do. 6% Pfd.. 170 7 70 70 70% 
Do. 7% Pfd.. 170 80 80 80 90 
Mees RGSS cae evens Sesse canse csess 1% 
Swift & Co.... 6,700 15% 15 15% 16 
Do. Intl. .... 1,950 22 221% 22% 23 
TOURS BONE 20 ackee, ccece vepee ¢vene 7 
U.S. Leather.. 1,600 3% 3% 8% 5 
De. B. cvsccss 3,800 5% 55% 55% 6 
Do. Pr. Pfd 200 «250 50 58% 
Wesson Oil ... 2,400 25% 25% 251%, 29% 
DO. PHS. cece, SB 72 72% 72% 75 
Wilson & Co...20,200 3% 3 3 8% 
BO. PE. cece 82 382 32 35 


SNOW WHITE FOR ARMOUR 


Easter advertising of Armour and 
Company will feature Walt Disney’s 
Snow White and the Seven Dwarfs in- 
viting the world to their own feast— 
Armour’s “meal of the month.” Star 
ham and bacon and Mellow-Cooked 
Jubilee ham will be played up in the ad- 
vertising. 

Each newspaper and magazine adver- 
tisement contains a coupon which is 
good for a set of eight Snow White 
story stamps. Dealers will be furnished 
with sets of these stamps for distribu- 
tion to their customers. In addition to 
newspaper and magazine support, 
Armour is giving dealers a complete 
set of display material consisting of 
actual Walt Disney drawings of Snow 
White and the Seven Dwarfs. During 
the special campaign each Star ham will 
be wrapped in a special Snow White 
wrapper. 


EQUIPMENT FOR NEW PLANT 


New plant of the Cook Packing Co., 
Scottsbluff, Neb., illustrated and de- 
scribed in the March 26, 1938, issue of 
THE NATIONAL PROVISIONER, is equipped 
to manufacture a complete line of fresh 
sausage, meat loaves and meat special- 
ties. Equipment in sausage department 
is of the latest improved design and was 
supplied by the John E. Smith Sons Co., 
Buffalo, N. Y. 
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IMPORTANT NOTICE 


REGARDING ; ed REGISTERED 
EXCLUSIVE nderiz U. S. PAT. OFF. 
TRADE-MARK ene NO. 350,156 


TO WHOM IT MAY CONCERN:— 


This is to certify that the trade-mark “Tenderized” as applied to Meats 
and Meat Food Products is the exclusive mark and property of the Albany 
Packing Co., Inc. of Albany, N. Y. 








Further—the trade-mark “Tenderized’” for Meats and Meat Food Prod- 


ucts is protected by Registration No. 350,156 in the United States Patent 
Office. 








Any individual, partnership, company or corporation (excepting retail trade 
as provided below) who shall sell or offer for sale Meats or Meat Food 
Products by use of the registered trade-mark “Tenderized’ or—any 
similar, misleading or deceiving names, marks or devices, printed or 
spoken, shall be subject to prosecution by law. 








RETAIL TRADE—may use the registered trade-mark 
“Tenderized”, with regards to Meats and Meat Food Prod- 
ucts, only when reselling or offering for resale such prod- 
ucts purchased from and produced by the Albany Packing 
Co., Inc., or its licensee, the Rochester Packing Co., Inc. 
of Rochester, N. Y., and—only when such products are 
properly identified with the trade-mark “Tenderized”’. 








VIOLATIONS WILL BE PROMPTLY PROSECUTED 


SAALBANY PACKING Co. INC. 


ALBANY,N.Y. 
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TIONAL PROVISIONER buckling factors 

in canning were dealt with ex- 
haustively. In the following article 
swelling and paneling, their causes and 
eliminations, are described. 


BY G. V. HALLMAN* 


I: THE March 26 issue of THE NA- 


Excessive external pressure should be 
avoided during pressure cooling to pre- 
vent excessive paneling of sides or 
bodies of cans. Retort pressure should 
be reduced as rapidly as is consistent 
with prevention of buckles. Large cans 
have greater tendency toward paneling 
and frequently, with such cans, it is 
difficult to avoid some slight paneling 
during pressure cooling operations. 
This is somewhat unsightly and makes 
labeling difficult. Paneling does not 
cause spoilage of well-filled cans. 


How Pressure is Secured 


Pressure for cooling under pressure 
is secured by: 

1.—Water pressure alone. 

2.—A combination of air pressure 
and water pressure. 

3.—Maintaining steam pressure while 
introducing water under pressure at 
bottom of retort. 


4.—Replacing steam pressure with 
air pressure followed by water pres- 
sure. Method of cooling depends on 
source of pressure, type of retort em- 
ployed, and retort equipment. In gen- 
eral, meat canners cool under pressure 
maintained by air or steam, followed by 
water pressure, 

Use of water pressure alone is rarely 
employed. With this procedure, cans 
are processed in water. At end of 
process, cold water is introduced into 
retort and hot water removed. Pressure 
on retort is adjusted by regulating 
water inlet valve and overflow valve. 
Disadvantages of this method are: 


1.—Additional cost of heating water 
in retort. 


2.—Time required for heating this 
water retards cooking operations. 


3.—Less processing capacity from a 
given number of retorts or the addi- 
tional retort capacity required for a 
given production. 

This method of cooling under pres- 
sure does not require much additional 
retort equipment. It is only used in the 
meat canning industry when retorts, 
equipped for pressure cooling by other 
methods, are not available. 
ing, where cans are also processed in 

The second method of pressure cool- 


*Research department Continental Can Co. A 
paper read before the Meat Section at the recent 
annual convention of the National Canners Associ- 
ation. 
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(cooling CANNED MEat 
cA fier Feat PROCESSING 


water followed by water cooling as de- 
scribed previously, is used largely for 
processing and cooling glass containers. 
Main difference between this method 
and first method is that air pressure is 
applied to retort during processing and 
cooling. The same disadvantages apply 
to both methods. However, this method 
of processing and cooling has an ad- 
vantage of preventing buckling during 
processing by permitting application to 
cans of external air pressure in addi- 
tion to pressure developed by steam at 
retort temperatures. This method of 
cooling is used by meat canners only for 
special products and in instances where 
both tin and glass containers are being 
used. 

A very popular and efficient method of 
pressure cooling consists of maintaining 
retort pressure with steam while water 
under pressure is introduced from bot- 
tom of retort and then with water 
pressure. At end of process, steam is 
introduced at top of retort and shut off 
at bottom. The steam in top of retort 
maintains retort pressure. Water is 
introduced into bottom of retort slowly 
at first and then more rapidly, until 
full flow of water is entering retort. 
When the retort is about two-thirds 
full of water, steam is turned off and 
retort pressure held constant by water 
pressure. 

When retort is nearly full of water, 
retort pressure starts to increase. Over- 
flow is opened slowly and inflow of 
water is cut back so as to maintain 
proper pressure on retort. During all 
these operations retort pressure should 
remain the same as it was during the 
process. Cooling schedule for product 
is followed by regulating retort pres- 
sure by adjusting inflow of water and 
overflow. 


Advantages of Water Cooling 


With high water pressure, water ad- 
mitted and overflow must be regulated 
carefully to prevent excessive pressure 
on retort and cans within. The most 
critical time in this respect is when 
retort becomes full of water. At this 
stage, operator should be prepared to 
act quickly to cut down water to retort 
and open overflow to keep retort pres- 
sure constant. This method of cooling 
under pressure may appear complicated 
but by practice in cooling with an empty 
retort, an operator can readily master 
details. 


Advantages of the above method are: 

1.—It is rapid. 

2.—Retorts may be equipped at little 
expense. 

3.—A supply of compressed air is not 
required. 

The disadvantage is that cooling is 
































































ABOVE: A swelled can is illustrated. 


BELOW: A view of a paneled can. 


not uniform and cans at top of the 
retort are heated with steam until 
retort is filled with water. This is not 
serious when a good supply of water at 
adequate pressures is available so as to 
fill retorts rapidly. 

This method of pressure cooling is 
generally used for canned meats proc- 
essed in standard three-crate or four- 
crate vertical retorts or in smaller hori- 
zontal retorts. It should not be used 
for large horizontal type of retort. 


For cooling under pressure by this 
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“What our industry needs is more displays, so that no 
one in any city or town can go into any retail food store 
without being reminded of delicious meats in wide variety. 
Experience has proved that displays increase sales. 

“We are meat’s shock troops. Our hermetically sealed 


Canco protection will help our packers capture distribu- 








tion and displays in every good outlet in America. We are 
the means by which women at all food store counters can 


be reminded every day to include meats in menus.” 


Canco lithographed meat cans will always look inviting, fresh and clean. The 
metal surface can be lithographed so attractively and colorfully that grocers 
will be proud to put your cans ‘“up front”’, where they will catch women’s eyes. 
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method, retorts should be equipped with 
1%-in. steam lines, 2-in. water lines, 
2-in. drain, 2-in. overflow, pressure con- 
troller on steam line, pressure relief 
valve, safety valve and bleeders. 


Use of Compressed Air 


Last method of pressure cooling is 
similar to previous method except that 
air instead of steam is used for main- 
taining retort pressure. At end of 
cooling period steam is turned off. Im- 
mediately, compressed air in small 
quantities is introduced into top of re- 
tort. This air should be regulated to 
about 3 or 4 lbs. in excess of pressure 
used during the cook. 


Only small quantities of air should be 
introduced at first, as large amounts 
heated by steam in retort will expand 
causing higher retort pressures. About 
one minute should be taken to intro- 
duce the air and have the valve on air 
line wide open. When this is accom- 
plished, the water sprays at top of 
retort are barely turned on and closed 
again if retort pressure drops below 
that used during processing. Opening 
and closing of the water valve is con- 
tinued until it is noted retort pressure 
does not decrease. 

Valve usually may be opened wide 
within one half minute of first attempt 
to introduce water. When retort is 
about two-thirds full of water, water 
is turned on at bottom of retort and 
off at top. Remaining procedure for this 
method is the same as that described 
for previous method. With this method 
it is possible to continue cooling by 
spraying without introducing water at 
bottom of the retort. With such opera- 
tions, some water is continually drained 
from retort. It is also possible only to 
introduce water at bottom, as with pre- 
vious method. 


Results Using Compressed Air 


The greatest advantage of this meth- 
od is uniform cooling. In addition, it is 
a very rapid method of cooling and may 
be used with all types of retorts. The 
spray system described is particularly 
adaptable to horizontal retorts, but is 
difficult to adapt to the vertical type of 
retort. 

For three- and four-crate vertical re- 
torts and small horizontal retorts, 
equipment previously listed is suitable. 
In addition, a %-in. or 1-in. air line is 
required. For large horizontal retorts, 
size of many pipe lines is increased to 
adequately supply these retorts. 

When air is supplied by an air com- 
pressure, a large air receiver tank 
should be installed so as to have an ade- 
quate supply of compressed air avail- 
able. Between air receiver tank and 
retorts, a pressure controller, set at 3 to 
4 lbs. in excess of retort pressure dur- 
ing cooling, maintains air at working 
pressures. Equipment necessary to 
supply compressed air for pressure 
cooling by this method is expensive, and 
this expense is the main reason why the 
method is not used more extensively. 
which 


Steam ejectors, supply air 
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EFFICIENT EQUIPMENT FOR QUALITY PRODUCTS 


View of the production line in the canning department of a modern meat packing 
plant. At left is a filling machine; right, vacuum closing machine. (Photo Courtesy 
Kingan & Co.) 


pressure to large horizontal retorts for 
cooling under pressure, are much less 
expensive. This equipment is used ex- 
tensively on the Pacific Coast, where it 
has proved to be satisfactory. To our 
knowledge, it has not been used for 
canned meats, but we believe steam 
ejectors would be satisfactory for main- 
taining pressure in retorts for cooling 
these products. 


Use of Controllers 


It is interesting to note that for cer- 
tain products both processing and cool- 
ing operations have been performed 
successfully by automatic controllers. 
Operator merely sets a cam and trip 
lever at start of process and at end of 
process of cooling under pressure opens 
retort and drains out water. All steam, 
water, and air valves are automatically 
controlled. 

The water supply to retorts to be 
used for cooling under pressure should 
be of such volume as to fill retorts, 
when full of cans, in 5 to 8 minutes. 
Water pressure available should be at 
least 10 Ibs. (preferably 20 Ibs.) 
greater than pressure maintained on re- 
tort during pressure cooling. When 
water pressure is inadequate, a booster 
pump should be installed. It is essen- 
tial that water main supplying several 
retorts should be of adequate size so 
that there is sufficient water to pressure 
cool in several retorts at one time. 

For accurate control of procedures 
for cooling processed canned meats 
under pressure, retorts should be 
equipped with pressure controllers. 
Such controllers maintain desired pres- 
sures in retorts. An automatic relief 
valve is of great value in preventing 
building up of excessive pressures in 
retort when it is being filled with water. 


This equipment should be installed on 
retorts used for pressure cooling to 
assist in accuracy of operations. 


Notes on Pressure Cooling 


The following practical points on the 
subject of pressure cooling may be of 
interest. The first two of these refer 
to the third method described previ- 
ously. 

1.—Top of cans in retort should be 
6 in. below overflow pipe so that some 
of cans do not remain in blanket of hot 
water which may be present at top of 
retort. Such cans are not properly 
cooled and buckling may result. 


2.--Water should be introduced into 
bottom of the retort through perforated 
pipes, to give an even distribution of 
water entering retort and prevent con- 
densation of steam by sudden spurting 
into retort. 

3.—All pipe for fitting retorts should 
be reamed after cutting to give proper 
flow through them. 


Gauges and Piping 


4.—At completion of pressure cooling 
operation, drain should not be opened 
rapidly until sufficient vents at top of 
retort are opened so that air may re- 
place water. If sufficient air cannot 
enter retort, a vacuum results. This 
may strain cans and defeat purpose of 
pressure cooling. A compound gauge in 
retort will indicate if this occurs. 


5.—Pressure gauges on retorts should 
be in good condition and give accurate 
readings. They should be checked fre- 
quently. If retort thermometer and 
pressure gauge are not in agreement 
during processing, all air has not been 
vented from retort or one of these in- 
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struments is not operating accurately. 

6.—Check retort piping to see if 
specified size pipe has been used. Pipe 
fitters have been known to substitute 
smaller fittings which are available. 
This condition reduces the capacity of 
the entire pipe line. 

7.—Drain may become plugged by 
scale from retorts, material from burst 
or leaking cans, or through careless- 
ness. It should be constructed so that 
it may be readily cleaned. 


Selecting a Pressure Method 


8.—Valves should be maintained in 
good condition. Accurate control of 
pressures cannot be obtained with leaky 
valves or valves which are difficult to 
operate. 


9.—Controllers should be set prior to 
pressure cooling operations so that 
merely minor adjustments are required 
during this procedure. 

10.—If buckled cans are frequently 
found in only one or two retorts in a 
group, there is a definite cause for this 
condition. A check-up frequently re- 
veals a minor defect. 

Choice of a suitable method for 
pressure cooling processed canned meats 
depends largely on type of retort em- 
ployed for processing and cost of neces- 
sary equipment. Those methods in- 
volving processing of cans in water, 
which require heating of both cans and 
water, are not as desirable as those 
where steam alone is used in retort. 
For small horizontal retorts and verti- 
cal retorts, either steam or air may be 
used for maintaining pressure during 
filling of the retort with water. 


Air Cooling 


Both methods are equally satis- 
factory. As steam is used for cooking, 
it is also available for maintaining 
pressure during cooling. Equipment for 
production of compressed air requires 
additional expenditure. For large hori- 
zontal retorts the only satisfactory pro- 
cedure is to control retort pressure with 
compressed air from compressors or 
steam ejectors. 

The following procedures may be 
used for cooling processed cans when 
pressure cooling is not required and 
cooling may be done at atmospheric 
pressures. These procedures are used 
only when internal pressure of can at 
end of process does not cause straining 
or buckling of can ends when steam 
pressure in retort is released. These 
methods may also be used to complete 
cooling of cans cooled under pressure 
until internal pressure has been re- 
duced to point where can ends are not 
strained at atmospheric pressures. 
Under such condtiions as these, canned 
meats may be cooled in air or water. 





Editors Note: This instructive article 
by Mr. Hallman, which has created 
much interest, will be concluded in an 
early issue of THE NATIONAL PRO- 
VISIONER. The first section of this 
paper on canning will be found by 
readers on page 7 of the issue of March 
26, 1938. 
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Meat Campaign 


(Continued from page 12.) 


much of their advertising and promo- 
tion work around meat. 

Packer salesmen were instrumental 
in enlisting dealer cooperation and in 
distributing over 8,000,000 streamers, 
pennants, posters and other types of ad- 
vertising material prepared by the In- 
stitute for use in retail stores. Four 
separate sets of this material were dis- 
tributed for use over a four to six-week 
period. Each set contained several 
pennants, posters or window streamers 
in color. 


It is estimated that nearly 200,000 
retail stores have been supplied with 
campaign material and reports from 
several cities indicate that distribution 
of the displays has been close to 100 
per cent and that they have been widely 
used by dealers. 


Railroads Give Much Aid 


Forty-three leading railroads and the 
Pullman company aided the campaign 
in a variety of ways. They have used 
over 350,000 of the meat stickers on 
dining car menus and displayed about 
40,000 campaign posters, specially pre- 
pared for them, in their stations and 
offices. Time tables, leaflets and spe- 
cial slips called attention to meat and 
some of the carriers have planned ad- 
vertising built around the meat and live- 
stock industry. 


Meat has been featured on meals 
served in railroad dining cars and 
restaurants. Specially designed posters, 
4 x 10 ft. in size, have been shown in 
Chicago railroad stations where they 
have been seen daily by thousands. 


Hotels and restaurants, which use 
from 15 to 20 per cent of the total meat 
supply, took an active part in the cam- 
paign. Meat was featured prominently 
on their menus and many used the 
stickers furnished by the Institute or 
“meaty” statements on menus. Restau- 
rants utilized a wall or window 
streamer developed by the Institute to 
call attention to special meat menus. 
Such restaurant chains as Thompson’s, 
Childs and B/G food shops have been 
featuring meat and using promotional 
material furnished to them. Restaurant 
associations, including state and local 
groups, have cooperated in distributing 
promotional material and telling mem- 
bers about the campaign. 

The Waldorf-Astoria in New York 
and the Palmer House in Chicago were 
among the well known hotels using the 
campaign sticker on their menus. Hotel 
chains also participated in this phase 
of the campaign. 


11,000,000 Stickers Used 


Food purveyors of all kinds have been 
furnished with 6,000,000 menu stickers 
during the campaign. 

About 5,000,000 “Eat More Meat” 
stickers were used on letters, invoices 
and other documents by firms in the 
packing industry, livestock marketing 
agencies, banks and other companies 


directly or indirectly connected with the 
industry. 


Spontaneous aid in the campaign to 
increase meat consumption came from 
many firms which had no direct con- 
nection with the meat and livestock in- 
dustry. Banks at Memphis, Port 
Arthur, Tex., and Albany, Ga., gave ad- 
vertising support in local newspapers. 
Cooperation came from such diverse 
lines of business as a soft drink bottling 
company, a mattress manufacturer, the 
New York Life Insurance Co., a ten- 
cent store and public utility companies. 


Over 3,000 individual newspaper 
stories were published by the press of 
the United States. Editorials, cartoons, 
pictures, news stories, institutional ad- 
vertising and other material were cir- 
culated to a combined total of about 
120,000,000 readers. On the food pages 
of many newspapers housewives learned 
the desirability of adding meat to the 
menu and new ways to do it. They were 
told of lower meat prices and higher 
quality. 


RFC LOANS TO BUSINESS 


Present limits on the total of RFC 
loans to “little” as well as all other 
business would be removed under a 
measure approved this week by the 
Senate banking and currency commit- 
tee. Jesse Jones, chairman of the Re- 
construction Finance Corporation, re- 
vealed that it already has authorized 
loans totaling $6,000,000 to $8,000,000 
to “little” business while applications 
for $40,000,000 in such loans have been 
filed. 


Amendments approved by the com- 
mittee would remove the $300,000,000 
limit on loans to business and would 
make it possible for RFC to lend money 
to anyone with a reasonable assurance 
of being able to pay it back in 15 to 18 
years. The House banking and cur- 
rency committee is considering a sim- 
ilar bill. 


Representative James M. Mead of 
New York predicted this week that leg- 
islation soon will be enacted to provide 
loans to small business throughout the 
country. He recently introduced a bill 
allowing the RFC to insure banks 
against losses they might sustain in 
making industrial loans of less than 
$100,000. 


PLAN CUBAN MEAT PLANT 


Cattle ranchers and livestock buyers 
in Camaguey province, Cuba, plan to 
organize a cooperative stockyard and 
meat packing and refrigeration plant 
at Havana, Cuba, according to the U. S. 
Department of Commerce. Stockmen 
hope to obtain a greater return for 
their livestock and to educate the Cuban 
public to eat refrigerated meats. They 
also hope to develop an export market 
in the United States and England for 
chilled beef and to build up cold storage 
stocks to stabilize meat prices. 


The National Provisioner 











PROCESSING POINTS 





Handling Beef Casings 


Methods of processing beef rounds, 
bungs and middles were described in 
previous installments in this series of 
articles on “Handling Beef Casings.” 
How bladders and weasands are handled 
is considered here. 


Bladders 


Bladders are used principally for 
minced sausage, mortadella, etc. Stuff- 
ing capacity varies from 6 to 10 lbs. 

Bladders are washed thoroughly, hung 
over a nail, neck down, and trimmed free 
of fat. Neck is not cut off. After trim- 
ming the bladders are chilled in ice water 
overnight, turned and graded. 

Bladders may be cured or dried. If 
cured they are salted after first being 
chilled in ice water and held overnight 
in perforated tierces. The next day they 
are packed in tierces and covered with 
100 salometer pickle. 
Drying > 

Bladders to be dried are inflated, tied 
20 on a string and hung in a dry room 
with a temperature of 130 to 140 degs. 
Fahr. Next morning they are softened 
by admitting steam into the room or by 
placing them in a cooler. Top of neck 
is cut off, air is pressed out and the 
bladders are graded. 

Bladders are graded as small, medium 
and large. Small bladders measure 7 to 
8 in. in width; medium, 8 to 11 in.; 
large, 12 in. and over. 

Dried bladders are tied in bundles of 
25, and stored in a cooler with a temper- 
ature of 40 degs. Fahr. 


Weasands 


The weasand is the lining of the food 
passage connecting the mouth with the 
stomach. They are used principally for 
such sausage products as salami and 
bologna. 

When separated from the pluck they 
are flushed with cold water and the 
stomach end is hung on a wire bent in 
a V-shape. An incision is made in the 
meat at the stomach end, the weasand is 
caught in the wire in this incision and 
the meat is skinned off. 

Some weasands are infested with 
worms. These are discarded after the 
meat is removed. The weasands retained 
are then scraped, turned, tied at the 
tongue end, blown full of air and the 
open end tied. 

Inflated weasands are dried in the 
same manner as bladders. 

Dried weasands are softened by pass- 
ing steam into the dry room. They are 
then flattened and inspected over a glass 
beneath which is an electric light. 
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Wormy weasands are discarded as are 
those which contain blood and manure 
spots. 


Weasands containing grubs or stains 
cannot be used in meat plants operating 
under federal inspection. If such 
weasands are narrow they are suitable 
for snuff containers. 

Weasands are classified as No. 1, No. 
2 and No. 3. No. 1 is 24 or more inches 
long and 3 in. in diameter. No. 2 is 18 
to 24 inches long and 8 in. in diameter. 
No. 3 is under 18 in. long and 38 in. in 
diameter. 

Weasands are tied in bundles of 25 
and packed. They should be dry when 
packed, and stored in a dry room with 
a temperature of 40 degs. F. If damp 
weasands are stored mold will develop 
on them. 


MEATS FOR COTECHINO 


In the preparation of meat for 
Cotechino, the Italian-style sausage 
given only a brief drying period, the 
meat is ground first through the %-in. 
or \%-in. plate and then through the 
\%-in. plate. This results in a finely 
ground product very satisfactory for 
this sausage but not so fine as an emul- 
sion resulting from a ¢-in. plate. 








There's Always 
A Demand for 


HOSE: 
BOLOBI A 


Kosher Bologna finds a wide 
marker with many classes of 
trade. 


Realizing the extent of this 
Kosher marker THE NATIONAL 
PROVISIONER has given direc- 
tions for its production based on 
a tested formula and manufac- 
turing process. 

Send 10c for THE NATIONAL 
PROVISIONER'S reprint on Ko- 
sher Bologna. 


THD NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, IIL. 


Please send me a copy of reprint on 
Kosher Bologna. 
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for the trade 


MAKING ENGLISH SAVELOYS 


What are English saveloys? An 
Eastern sausage manufacturer wants 
to know how this product is made. He 
says: 


Editor THE NATIONAL PROVISIONER: 


We have heard’ of an English sausage known as 
saveloys and would like to know how it is made. 
Can you supply us with this information? 


Under English methods of manufac- 
ture this fresh cooked sausage is made 
with considerable dry bread soaked in 
water or milk and then drained thor- 
oughly. A 100-lb. formula calls for the 
following materials: 


60 lbs. lean beef trimmings 

15 lbs. fat back trimmings 

25 lbs. soaked and drained dry 
bread 


An American sausage maker’s for- 
mula is: 


40 lbs. beef trimmings 

15 Ibs. cooked hog snouts 

25 lbs. pork cheek meat 

20 Ibs. fat back trimmings 
3 lbs. binder 


Meats are ground through %-in. 
plate and cut in silent cutter. Beef is 
put in cutter first, pork or bread is 
added next and fat trimmings last. If 
the second meat formula is used, enough 
crushed ice should be added during cut- 
ting to make a good stiff dough. The 
following seasoning ingredients are 
added during cutting: 


1% lbs. salt 
6 oz. white pepper 
1 oz. summer savory 
1% oz. ground cloves 
% oz. cinnamon 
\% oz. ginger (optional) 


Processors are finding it convenient 
to use ready- or specially-prepared sea- 
sonings, as manufactured by reputable 
firms, in making their sausage prod- 
ucts. Such seasonings also insure that 
each batch of sausage will be flavored 
alike. 

Stuff the meat into medium hog cas- 
ings. Sausage may be linked in 5-in. 
lengths, or not, as desired. Place in a 
warm dense smoke for about 30 min- 
utes and then in a hot smoke for 5 to 
10 minutes. Cook the sausage for 15 
minutes at 175 degs. F. and rinse with 
cold water and again with hot. Save- 
loys are ready for market when well 
chilled. 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 
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NEW PACKAGING IDEAS 


(Continued from page 13.) 


TIONAL PROVISIONER, received the award 
for the most effective use of merchan- 
dising ingenuity regardless of artistic 
qualities and also received honorable 
mention in the class of most effective 
packages designed to add to consumer 
convenience, regardless of artistic quali- 
ties. The package was designed by the 
company. 

First place for the most effective 
package insert went to the Cudahy 
Packing Co. for the one used in the 
company’s Sunlight egg carton. 

Beechnut received honorable mention 
for its Taps package, .designed by 
Strecher-Traung Lithographing Corp., 
in the class for the most effective use of 
the element of design to create shelf 
visibility in retail stores. 


Package Competition 


Many other packers’ wrappers and 
containers which did not receive awards 
or honorable mention, but which never- 
theless were considered by the award 
committee to possess much merit, were 
shown in this special display. 

The 1937 Irwin D. Wolf trophy, 
awarded each year for the most out- 
standing package development, went to 
the Hoover Co. for its cleaner carton 
and cleaning tool kit. The package was 
designed by Henry Dreyfuss. 

Few new materials suitable for pack- 
aging meat products or radical new de- 


velopments in meat package design were 
shown. There was much evidence, how- 
ever, of a decided trend toward more 
attractive and appealing designs of 
wrappers and packages, indicating no 
truce in the keen competition of pack- 
ages for consumer favor and good will. 


Fiber Shipping Containers 


Fiber shipping containers in attrac- 
tive printed designs were much in evi- 
dence, as was improved wrapping and 
packaging equipment. One machine 
which, it is claimed, offers the packer 
the opportunity to make a saving of 20 
to 25 per cent in the cost of wrapping 
material was a transparent cellulose 
sheeting and stacking machine shown 
by the Peters Machinery Co. This auto- 
matically cuts wrapping material in 
rolls into sheets of any desired size from 
24 in. by 28 in. down. The machine is 
also available in special sizes, it was 
said. 

Another device finding increasing 
favor with packers and shown among 
the exhibits was the Bunn package ty- 
ing machine. This can be used for most 
tying operations in the meat packing 
and sausage manufacturing plant and 
is said to do the work of several ex- 
perienced workers, with a correspond- 
ing saving in packaging cost. 

Transparent cellulose and parchment 
wrappers in ultra modern designs and 
appealing color combinations were 
shown by E. I. duPont de Nemours & 
Co., Inc., Sylvania Industrial Corp. and 









Brander furnished com- 
lete with 3 electrically 
heated dies; marks 3 links 
at onetime. Each link is 
attractively labeled 
Makes franks handsome 
and attractive. 


GREAT LAKES 


STAMP & MFG.CO., Inc. 
2500 Irving Park Bivd., Chicago, Illinois 


BRANDED WIENERS 


give positive protection against substitution 





Makes product better looking, better selling. 
Protects your reputation, is a guarantee of 
quality to the consumer. 


New Great Lakes TRIPLE Brander speedily 
brands three links at one time—in the box or on 
the stick. Easy, simple, speedy. Electrically 
heated dies dry ink instantly— no smearing or 
blurring. 


Used with our new NuBrown ink, this brander 
makes a handsome print much like a burned 
brand. The Great Lakes method of identifica- 
tion protects the consumer against substitution, 
and builds repeat business for you! Write today 
for complete details and prices! 
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the Kalamazoo Vegetable Parchment 
Co. Packers and meat merchandisers 
planning package improvements were 
offered unlimited opportunity to study 
the latest designs in the displays of these 
companies. 


Steel Drums and Pails 


Beautifully lithographed steel drums 
and pails for lard, shortening, mince 
meat, peanut butter and meat speciali- 
ties attracted much attention at the Wil- 
son & Bennett display. Advanced de- 
signs in which all elements of eye ap- 
peal were cleverly coordinated make 
these containers outstanding as sales 
mediums. 


Latest designs in stitching machines, 
including Bliss and Latham, were shown 
by the Dexter Folder Co. and a com- 
plete line of hand and power-operated 
stapling machines were displayed in the 
Bostitch booth. 

Hinde & Dauch Paper Co. and the 
Container Corp. of America had out- 
standing exhibits of printed fiber ship- 
ping containers. Armstrong Cork 
Products Co. showed a complete line of 
closures for many types of glass con- 
tainers. 


Conference Subjects 


Subjects of more than passing inter- 
est to meat plant advertising and mer- 
chandising men discussed at the vari- 
ous sessions included: “Informative 
Labeling,” by Donald M. Nelson, vice- 
president, Sears, Roebuck & Co.; ““Mak- 
ing Packages Talk,” by Ivan Miller; 
“Protective Packaging Materials,” by 
Charles E. Fawkes, Pyroxylin Products 
Co.; “Merchandising a New Package,” 
by F. D. Gonda, vice-president, Einson- 
Preeman Co.; “Packaging Research,” 
Everett Worthington, American Can 
Co.; “Packaging from the Customer’s 
Viewpoint,” by Irwin D. Wolf, Kauf- 
mann Department Stores, Inc.; “A 
Working Plan for Packaging Develop- 
ment,” by Roland L. Baum, United Drug 
Co.; “What Is a Satisfactory Package,” 
by Ben Nash, merchandise consultant 
and “Economics of Package Machinery 
Pricing,” by Henry P. Dutton, Armour 
Institute of Technology. 


PACKERS ARE MODERNIZING 


Theodore Schmidler is remodeling a 
building at 751 N.E. Taft, Minneapolis, 
to be used for a sausage manufacturing 
plant. 

Swift & Company has added a 2-story 
brick storage unit to its branch facil- 
ities at Chattanooga, Tenn. 

Bonds 17 Dog Food Co. is erecting an 
abattoir at 3313 E. 45th st., Los Ange- 
les. The new corporation is capitalized 
at $25,000. 

Gem Packing Co., Los Angeles, is 
erecting a new office building. 

Henry Sieck, operator of the Com- 
munity Meat Packing Plant, Highland, 
Cal., has plans for a new plant to be 
erected West of Colton, Cal. The floor 
space will total about 10,000 sq. ft. 
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BUYER'S 


GUIDE 


to new machinery, equipment and supplies 





POULTRY FREEZING MACHINE 


Freezing units for dressed poultry, 
using the Z quick freezing process, now 
have been fully standardized. One of 
the new models, designed to handle 400 
fowl per hour—which is equivalent to 
33 boxes, each containing one dozen 
birds—has been installed recently in a 
plant in Minnesota. This is a three-tier 
machine having an over-all length of 
84 ft., a width of 4 ft. and a height of 
7 ft. Average freezing time is 1% 
hours, although the same equipment is 
suitable for broilers and for turkeys. 





NEW MULTIPLE DECK FREEZER 


Quick freezer using Z process handles 400 
dressed fowl per hour. 


The machine is an insulated tunnel 
through which boxes of poultry move 
on conveyors on three different levels 
at a predetermined speed. Operation is 
automatic. Machines of larger or small- 
er capacities are obtained by building 
the unit longer or shorter, but using all 
the other elements of standard design. 
This Z Pack unit was built by the 
Barker Poultry Equipment Co., Ot- 
tumwa, Ia. Z Pack Corporation, New 
York, owns the Z quick freezing process. 


REMOVING STEAM SUPERHEAT 


A new desuperheater, designed for 
either total or partial elimination of 
superheat from steam to be used for 
process work, or for auxiliaries built for 
reducea temperature steam, has been 
announced by the Northern Equipment 
Co. of Erie, Pa. It operates on steam 
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from 212 to 1,100 degs. F., maintaining 
within close limits the desuperheated 
steam pressure, regardless of changes in 
temperature of the superheated steam. 


The Copes Desuperheater, as the new 
device is known, is installed in the steam 
line as a self-contained unit. Only con- 
nections needed are a water supply for 
desuperheating, a water or air pressure 
line for diaphragm operator, and a 


“drain to carry off excess condensate 


brought over by the steam when the 
desuperheater is first cut into service. 


Flow of cooling water is controlled at 
spray nozzle. A constant pressure drop 
is maintained across the nozzle, per- 
mitting a continuous supply of cooling 
water to be sprayed into superheated 
steam in exact proportion to the de- 
mands, from minimum to maximum 
flows. This fact, plus positive action 
of the thermostatic temperature control 
element, assures dependable operation 
and sensitive control under all condi- 
tions. 


Boiler feed water can be used as a 
cooling water supply. Air or water can 
be used to actuate pilot operator of 


water control valve. Desuperheater can 
be designed to use cooling water for 
this purpose if desired. 

Simple external adjustments permit 
varying degree of desuperheat and sen- 
sitivity of control at will. Unit is easily 
dismantled for cleaning by removing 
lower cover of mixing chamber. 


FAIRBANKS-MORSE MOVES 


Fairbanks, Morse & Co. has moved 
its general offices to the modernized 
Fairbanks-Morse building at 600 S. 
Michigan Ave., Chicago, which have 
been completely remodeled and redec- 
orated. The first five floors are occupied 
by executive, sales and departmental 
offices. In the display room on the first 
floor are shown some of the company’s 
various products. Grouped about a ten- 
ton, eight-cylinder Diesel engine are 
electrical machinery, pumps, scales, 
railroad and farm equipment, house- 
hold appliances, automatic coal burners 
and air conditioners—products manu- 
factured in Fairbanks-Morse factories. 
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7 REASONS 


WHY 


YOUR COOKER 
SHOULD BEA 


JOURDAN 


1. Cooks complete batch of sau- 
sage in single operation 

2. Costs less to own and requires 
less time to operate 

3. Produces perfect sausage at all 
times 

4. Results in great savings from 
minimized shrink 

5. No tangled, burst or broken 
sausage 

6. Applies color at same time 
sausage is cooked 


7. There’s a model to fit every 
space requirement 











Manufactured under the followi 
1,690,449 dated Nov. 6, 1928 an 
dated Aug. 8, 1933. Other Patents Pending. 


atents: No. 
0. 1,921,231 


The JOURDAN PROCESS COOKER 
is exactly suited to modern sausage 
cooking needs. Automatic percolat- 
ing system of cooking accomplishes 
remarkable results. Circulating ac- 
tion renders every sausage clean, 
attractive and uniform! Send for 
complete details. 





JOURDAN PROCESS COOKER 


Jourdan Process Cooker Co., 814-32 W. 20th St., Chicago, Ill. 
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Over 2000 Local 


. = s . 
Authorized Frigidaire Dealers 
plus 51 District Offices, shown on map and listed 
below, make Frigidaire’s expert engineering 
service instantly available to you. 
FRIGIDAIRE BRANCH OFFICES, GENERAL MOTORS 
SALES CORPORATION: Atlanta, Baltimore, Birming- 
ham, Boston, Buffalo, Chicago, Cleveland, Dayton, Den- 
ver, Des Moines, Detroit, Ft. Worth, Kansas City, Los 
Angeles, Nashville. Newark, New Orleans, New York, 

Oakland, San Francisco, St. Louis, St. Paul. 

OTHER DISTRICT OFFICES: axkron, Ohio Edison; 
ALBANY, Graybar Electric; BALTIMORE, Carey Sales & 
Service ; BILLINGS, Northwestern Auto Supply; EL Paso, 
W. G. Walz Co.; Houston, Cox & Blackburn; INDIAN- 
APOLIS, Refrigeration Equipment Co.; Jackson, Consu- 
mers Power; LOUISVILLE, Smith Distributing Co.; mMEm- 
puis, Mc Gregor’s, Inc.; MIAMI, Domestic Refrigeration 
Co.; NEW CASTLE, Penn. Power Co.; NORFOLK, R. F 
Trant, Inc.; OKLAHOMA CITY, W. C. Dance, Inc. ; OMAHA, 
Major Appliance Co.; Peoria, Central Ill. Light; PHILa- 
DELPHIA, J. J. Pocock, Inc. ; PIiTTsBURGH, Electric Prod- 
ucts Corp.; PORTLAND, Sunset Electric Co ; ROANOKE, 
H. C. Baker Co.; ROCHESTER, Chapin-Owen Co.; SAN 
ANTONIO, Straus-Frank Co.; SALT LAKE city, W. H. 
Bintz Co.; SEATTLE, Sunset Electric Co.; sloux city, 
D. K. Baxter Co.; SPOKANE, Jensen-Byrd Co.; SYRA- 
cuse, Onondaga Auto Supply Co.; Tampa, Byars-Forgy 
Refrig. Co.; wicnita, S. A. Long Co. 


The Missouri State Capitol is one of many public buildings to ‘*Call 
in Frigidaire’’ to solve water cooling needs. 


Meats retain appetizing color, texture, and remain at profitable weight 
when packers, wholesalers, markets ‘Call in Frigidaire’’. 


The French Line ‘Called in 
Frigidaire’. Now, the ocean- 
conquering Normandie is com- * 


ae 


Like hundreds of other Super-Markets, this 
one preserves perishables to customers’ satisfac- 
tion because the owners thought to ‘Call in 


pletely Frigidaire equipped with 
water coolers, beer and wine 


* storage boxes. 
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coolers, ice cream cabinets, 





@ Frigidaire offers you the 
benefits of the broadest expe- 
rience in the refrigeration in- 
dustry, with more commercial 
installations in use than any 
other make. Whether you 
require I ton or 100 tons of 
refrigeration for cold storage, 
cooling drinking water, mak- 
ing ice, or process and research 
work, there is Frigidaire equip- 
ment for every need. 

“Call in Frigid- 


aire’. Have extra 


Frigidaire’. 


Modern Frigidaire 
Expense From 50 to 75% Over Old-Style Methods 
. . . Provides Far Superior Refrigeration Results 









Equipment Cuts Operating 


assurance that yourinvestment 
is protected by the engineer- 
ing and financial background 
of General Motors, the world’s 
largest builder of refrigera- 
tion equipment. 

On any refrigeration job get 
facts from Frigidaire... . first! 
Either through your own local 
Frigidaire Commercial dealer 
or through the nearest Frigid- 
aire Commercial dis- 
trict office listed at 


the left. 


FRIGIDAIRE COMMERCIAL DIVISION, GENERAL MOTORS SALES CORPORATION - DAYTON, OHIO 
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Air (i ondttioning 


Its Application to the 
Sausage Plant 


io 
(Continued from page 15.) 


Sausage storage and packing cooler 
should be held at a temperature vary- 
ing with the seasons. In Summer the 
temperature in this room may be as 
high as 50 degs., whereas in Winter a 
temperature of 40 degs. may be entirely 
satisfactory. 

The reason for the need for a higher 
temperature during the warmer months 
is that, with the higher temperature 
and moisture conditions of the outside 
air prevailing, there is much less 
tendency for product to sweat while in 
transit from the meat plant to the re- 
tail store. 


Preventing Packing Troubles 


On the other hand, the lower tem- 
perature in Winter is more satisfactory 
because whenever temperature of any 
product containing water—particularly 
sausage—is reduced there is a corre- 
sponding moisture loss, incidental 
wrinkling of the casing and at least 
some loss of eye and sales appeal. 

Humidity in the sausage storage and 
packing cooler should be at least 85 per 
cent. From a shrinkage standpoint it 
obviously would be desirable to carry 
humidity even higher, but when this is 
done the salt in the product is likely to 
extract moisture from the air, causing 
the sausage to become wet, affecting its 
appearance and providing conditions 
which are suitable for the growth of 
mold organisms. 

The moderate sized sausage manu- 
facturing plant finds it desirable to use 
a single room for the combined pur- 
poses of storing and packing. In such 
cases it is well to keep the storage sec- 
tion well segregated from the packing 
section and, if possible, to use curtains 
of canvas, burlap or other suitable ma- 
terial, extending from ceiling to within 
a foot or two of the floor, to avoid 
circulation of air from that portion of 
the room where employes are working 
to the section where sausage is stored. 
This minimizes danger of condensation 
of moisture on product resulting from 
respiration of workers and from mois- 
ture which might find its way into the 
room through opening of doors. 

The larger sausage manufacturing 
plant finds it more satisfactory to segre- 


Week Ending April 2, 1938 


gate completely storage and packing 
rooms. Obviously the sausage storage 
cooler should be located between pre- 
chill cooler and shipping room and 
should have no doors except those con- 
necting with these two rooms. The im- 
portant need when storing and pack- 
ing sausage is to avoid condensation of 
moisture on the products, either because 
of a high dew point temperature of the 
infiltering air or because of the mois- 
ture-attracting properties of the salt 
which may be on the casing. 

Above all, circulation of air in the 
storage and packing coolers—particu- 
larly in the former—should be quite 
slow but positive and uniform. Nothing 
is more detrimental to the appearance 
of sausage than to subject it to rapid 
air currents. 

In addition to manufacturing sau- 
sage, many sausage plants also cure 
and smoke hams and bacon. Air con- 
ditioning in the sausage plant, smoked 
meat hanging room, bacon slicing room 
and on loading docks will be discussed 
in a future issue of THE NATIONAL PRo- 
VISIONER. 





MAINTAINING EFFICIENCY 


Dexterity of workers decreases at tempera- 
tures under 55 degs. F. It is customary, 
therefore, to maintain temperature in sau- 
sage manufacturing room at this point or 
higher. Rapid air circulation is required 
at this location to remove condensation on 


walls and ceiling. 


Conditioning 


Brin_e 7 reatment 


Keeping Out the Air and 
Removing Ammonia 


HEN ammonia leaks into a 
WW scsi calcium chloride brine 

no precipitation takes place. 
For this reason it is not generally con- 
sidered necessary to remove it from the 
brine. However, in extreme cases, its 
elimination may be desirable. 

The only practical method involves 
heating the brine to a fairly high tem- 
perature, which drives off the free 
ammonia, It may be advisable to add a 
small amount of caustic soda to decom- 
pose any ammonia which has become 
fixed due to absorption of carbon 
dioxide gas from the atmosphere. To 
determine the quantity of caustic soda 
required it is necessary to find out from 
chemical analysis the amount of fixed 
ammonia present. 


Tank for Purpose 


For heating the brine any tank 
equipped with a steam coil can be 
utilized, according to Solvay Technical 
and Engineering Bulletin No. 4. If no 
other heating tank is available a shallow 
pan can be made of sheet metal, ar- 
ranged to receive brine at one end and, 
after passing slowly through the pan, 
discharge it at the other end. The rate 
of flow should be such that the brine is 
heated nearly to boiling during its 
passage through the pan. It will be re- 
alized that this method is rather cum- 
bersome, and that it is generally more 
convenient and economical to replace a 
heavily contaminated brine with a new 
charge. 

Structural metals in contact with 
water solutions and oxygen or air are 
invariably subject to corrosion in some 
degree. From the chemical standpoint, 
corrosion is most frequently an oxida- 
tion process, the oxygen being supplied 
either by direct exposure to atmosphere, 
or by air dissolved or mechanically held 
in the brine itself. 


Air in Brines 

It is practically impossible to main- 
tain a brine entirely free from air, but 
there are certain points to remember in 
connection with keeping the air content 
as low as possible. 

Air is less soluble in a strong brine 
than in a weak brine; consequently, the 
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joie With famous 


Jamison Wedgetight 

Standard Fastener & 

Display-room Adjustable 
Door 


Spring Hinge 


walt 


THE ENTERING WEDGE 


TO PROFITS 


Check your doorways — see for 
yourself the losses resulting from 
worn-out, obsolete or poorly 
re R-¥-b he bal To Ms Colo) ¢-eame Wald alt ce) ») 
those losses with improved 
JAMISON -BUILT DOORS 
their sturdy construction, 
quick - acting hardware, 
and new conforming 
gasket of live rubber 
increase your profits. 


JAMISON 
COLD STORAGE DOOR CO. 


Jamison, Stevenson, and 
Victor Doors 


HAGERSTOWN, MD. 
U.S.A. 


Branches in principal 
cities 


JANDON- 
BUILT DOORS . 
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___REFRIGER ATE 
AS YOU 
DRIVE__ 

















grey Partridge’ 


PURE FORK PRODUCTS 





— Protect Your Cargo with a— 


CENTURY ELECTRIC POWER SYSTEM 


Easy to Install 


It is easy to install and supplies 
electric power for refrigeration 
from the generator on the road 
and from dock current when the 
truck is in the terminal. 


Needs But Little Space 


It involves no undue sacrifice in 
pay load because of the small 
space required. 





Write for this Bulletin. 
It tells How To Refriger- 
ate Electrically As You 


Drive 

















CENTURY ELECTRIC CO. 


1806 Pine Street 


St. Louis . . . . Missouri 
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stronger the brine the less is its 
tendency to retain air which would 
cause corrosion. Any splashing or 
swirling motion of the brine is likely 
to introduce air. Such a condition may 
occur directly over an agitator, or by 
the splashing of brine from a return 
line to a brine tank. 

In the latter case, the obvious remedy 
is to submerge the end of the return 
line beneath the brine level in the tank. 
Brine pumps have a tendency to suck 
in air, particularly when the brine flow 
on the intake side is inadequate to sup- 
ply the pump with a quantity of brine 
sufficient to keep it operating at 
capacity. All glands and stuffing boxes 
should be kept well packed and turned 
down tightly to prevent such air leak- 
age. In a freezing tank, the agitators 
may be operated too rapidly, resulting 
in lowering of the brine level on the 
intake side and the consequent sucking 
in of air through the agitator blades. 
A dirty screen on the intake side of the 
agitator will produce the same result. 


Metal Corrosion 


A refrigerating brine should not be 
allowed to turn from an alkaline to an 
acid condition. Acids rapidly corrode 
the metals ordinarily used in refrigerat- 
ing and ice-making systems. Calcium 
chloride usually contains _ sufficient 
alkalinity to render the freshly-pre- 
pared brine properly alkaline, but any 
brine during exposure to air gradually 
absorbs carbon dioxide, which neu- 
tralizes the alkalinity and eventually is 
likely to make the brine slightly acid. 
The degree of alkalinity or acidity of a 
brine may be expressed in terms of pH 
values. As experience has shown that 
corrosion occurs when acid or slightly 
alkaline brines are used, the proper 
control of the pH value is of great im- 
portance in protecting the refrigerating 
system against corrosion. 


REFRIGERATION NOTES 


Klinke Ice Company will erect a cold 
storage plant at Brighton, III. 

O. J. Miller plans to install a cold 
storage locker unit in restaurant at 
Chilton, Wis. 

Wild Brothers, Van Wert, O., has 
just remodeled coolers and installed new 
refrigeration plant. 

Sievers Cold Storage Lockers plant 
at Newell, Ia., was opened recently. 

Beck Bros. are installing cold storage 
locker unit in meat market at Hector, 
Minn. 

Sandstone Farmers Cooperative 
Creamery, Sandstone, Minn., is consider- 
ing installation of refrigerated lockers. 

Valley Creamery, Clatskanie, Ore., 
will erect a refrigerated locker unit. 

A 400-locker cold storage plant has 
been opened at Lancaster, Wis. 

Gustafson Ice Cream & Dairy Co., 
Rice Lake, Wis., plans installation of a 
cold storage locker unit. 


Week Ending April 2, 1938 





MORTADELLA FOR A CROWD 


World’s largest mortadella is admired by 
Vincenzo Raviolo, owner of the Ideal Pro- 
vision Co., Chicago, where the product was 
made. Finished weight of sausage was 70 
Ibs. and it was stuffed in a single beef blad- 
der. It was handled in the regular manner 
except for longer cooking. This mortadella 
was exhibited by Miramonti Bros., whole- 
salers of Detroit, Mich. 


FINANCIAL NOTES 


Union Stock Yards of Omaha, Ltd., 
declared a dividend of $1 a share on 
common stock, payable March 31 to 
stockholders of record on March 24. 

Wesson Oil and Snowdrift Co. re- 
port net income of $1,718,347, or $1.95 
a common share, for the six months 
ended February 28, compared with 
$2,646,445, or $3.51 a share in the like 
period of 1937. 

Amalgamated Leather Companies re- 
ported net loss of $75,148 for 1937, com- 
pared with net income of $130,160 in 
1936, equivalent to $2.62 a share on 6 
per cent preferred stock. 

Preliminary report of Great Atlantic 
and Pacific Tea Co. estimates net profit 
for 1937 at $9,000,000, a drop of: more 
than 47 per cent from the $17,085,000 
earned in 1936. Total sales fell to $884,- 
000,000 from $907,000,000 in the prev- 
ious year, a decrease of 2% per cent. 
The general decline in business during 
the last half of 1937 adversely affected 
the company’s sales. It paid about $11,- 
000,000 in taxes during 1937. Employ- 
ment was maintained at a fairly stable 
level throughout the year. 

Directors of Wilson & Co. this week 
reduced the dividend on the $6 cumu- 
lative preferred stock to 75 cents a 
share, payable May 2 to shareholders 
of record on April 15. The company 
has been paying $1.50 quarterly on the 


issue. 








Indicating and Recording 


Only a few of our indicating 
and recording thermometers 
are shown here. We also make a 
complete line of Thermometer- 
Regulators which Indicate and 
Control temperature or Record 
and Control temperature. 


Write for Bulletin 255 — THE 
POWERS REGULATOR CO., 2725 


Greenview Ave., Curcaco—231 E. 46th » 


St., New York — Offices in 45 Cities — See 
your phone directory. 
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LARD or SHORTENING 
COST PER PACKAGE! 


You will find upon investigation 
that PETERS CARTON PACK- 
AGING MACHINES | will 
enable you to considerably 
reduce your cost per package. 


Machines available to meet 
production requirements rang- 
ing from 30 to 60 cartons per 
minute. 





Equipment to set up and close 
cartons either automatically 
or semi-automatically. 


Ask us to send you complete 
information on machines to 
meet your requirements. 





PETERS MACHINERY CO. 


4700 Ravenswood Ave. Chicago, Il. 





nickerbocker 
REFRIGERATED 

A BULL’S-EYE 

AA e ae La | FOR STEAM USERS! 


\& 








Install these superior lockers and bring 
* new profits to your plant. 
Knickerbocker lockers are all-steel con- 


struction, beautifully finished in baked 






enamel. Five standard sizes. Get bulletin 
145, showing all their advantages. 

You get the benefit of our 56 years’ ex- 
perience and complete refrigerating -en- 
gineering service when you buy Frick- 


Knickerbocker lockers. Thousands now in 8 
LIQUIVA TO 


use. Write today to 
Plant operators everywhere have termed the More- 
head Liquivator the safest, most efficient method 
for steam drainage, boiler feeding and water circu- 
lation. Automatically returns condensate to boilers 

? - at original high temperatures with amazing savings 
ans . in steam, water and fuel. Write TODAY for details. 

= 


Il) Bas MOREHEAD MANUFACTURING CO. 
——a . DETROIT e¢ MICHIGAN 


DEPENDABLE REFRIGERATION SINCE 








WAYNESBORO, PENNA. 
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UTURES lard market at Chicago 

continued to sag during the past week 
and went into new low ground for the 
season. Liquidation, hedge selling and 
pressure caused by weakness in the 
stock market and the lower trend in 
commodities fostered the movement. 
Packinghouse interests and commission 
houses were on the selling side. The 
market appeared to have run into stop 
loss orders at times. 


Substantial losses were scored in lard 
on Thursday under the weight of gen- 
eral commission house liquidation, and 
new low quotations were established. 
Short-covering by trade interests ac- 
counted for bulk of the demand, but 
fresh buying was lacking, in view of 
easiness in hogs, grains and cotton oil. 
At one time May sold under the corre- 
sponding future of cotton oil. Lard 
closed 27144 @37%4c lower. 


There was selling of lard against pur- 
chases of cotton oil at times, which was 
thought to have been partly in closing 
of open spreads, and in some cases be- 
lieved to have been new selling of Sep- 
tember lard against purchases of Sep- 
tember oil. 

May lard dropped to a level of 7.85 
which compared with the season’s high 
of 12.10. The undertone continued weak 
at the season’s lowest level and the 
market displayed little or no rallying 
power. 

Reports that there may be a fair in- 
crease in the Chicago lard stocks dur- 
ing the last half of March, indicating 
that make has been exceeding consump- 
tive demand, also operated against 
values, 


More Hogs Expected 


The market appeared to be discount- 
ing the future outlook. There is a gen- 
eral belief that hog marketings will be 
relatively heavy during the Summer and 
Fall. Some speculators are taking the 
attitude that more bountiful supplies of 
lard and meats will accumulate at a 
time when business will be none too 
good. While this is more or less ac- 
cepted as the outlook, the prospects for 
a small cottonseed oil crush this year 
appear to be ignored. 

Cash interests reported a fair domes- 
tic trade in lard and hog products and 
a little British interest in lard. Some 
fair-sized lard shipments were made 
during the week, mainly to the United 
Kingdom. 

With nearby lard months and nearby 
cottonseed oil futures selling at nearly 
the same levels, the lard’s competitive 
position became brighter. This does not 
appear to have attracted any particular 
speculative demand for lard. During the 
week the open interest in lard futures 
decreased over 4,000,000 Ibs. to slightly 
under 57,000,000 Ibs. 


Week Ending April 2, 1938 


Receipts of hogs at Western packing 
points last week totaled 215,000 head 
compared with 252,000 head the previ- 
ous week and 250,295 head the same 
week last year. 


Average price of hogs at Chicago at 
the outset of the week was $8.85 com- 
pared with $9.10 the previous week, 
$10.25 a year ago, $10.45 two years ago 
and $8.95 three years ago. Top hogs at 
Chicago on Thursday were at $9.10 
compared with $9.55 a week earlier. 

The average weight of hogs received 
at Chicago last week was 254 Ibs. 
against 252 lbs. the previous week, 245 
Ibs. a year ago and 250 lbs. two years 
ago. 

The corn-hog ratio for the week ended 
Mar. 19 declined slightly to 16.4, against 
16.5 the previous week, but compared 
with 8.8 in 19387. The ratio continues at 
a figure that encourages feeding and 
breeding. 

PORK.—Demand was fair at New 
York and the market was steady. Mess 
was quoted at $28.37% per barrel and 
family at $29.50 per barrel. 


LARD.—Demand was moderate and 
the market weaker at New York. Prime 
western was quoted at 8.90@9.00c; mid- 
dle western, 8.90 to 9.00c; New York 
City in tierces, 8% @8%%4c, tubs, 8%@ 
8%c; refined continent, 9@9%c; South 
America, 94% @9%%c; Brazil keys, 94@ 
9%c, and shortening in car lots, 10%4c, 
smaller lots, 10%c. 


At Chicago, regular lard in round lots 
was quoted at 2%c over May; loose lard, 
62¢ under May, and leaf lard, 65c under 
May. 

(See page 41 for later markets.) 

BEEF.—Demand was fair and the 
market steady at New York. Family 
was quoted at $27.00 per barrel. 


MARCH MEAT REVIEW 


Except for a decline of from 6 to 12 
per cent in the wholesale price of veal 
and a slight increase in the wholesale 
price of dressed lamb, there was little 
change in wholesale values of meat dur- 
ing March, the Institute of American 
Meat Packers pointed out in its review 
of the live stock and meat situation for 
the month. 

With little or no change occurring in 
wholesale meat prices, prices of most 
classes of live stock at the close of 
March were not greatly different from 
those prevailing at the opening. Market 
prices of hogs for the month averaged 
about 10 per cent higher than the aver- 
age for February, but at the close of 
the period were about 5 per cent lower 
than at the beginning. Live cattle prices 
remained fairly steady throughout the 
month. Vealers declined slowly and 


steadily during the first three weeks of 
the month. Prices were steady to 
slightly higher as the month ended. Live 
lambs were only slightly lower. 


Although production of pork was 
smaller, aggregate production of meat 
and lard during March was estimated to 
have been slightly larger than during 
February, although smaller than in 
March a year ago. The amount of lard 
produced apparently was about the 
same as in February and was slightly 
greater than produced in March, 1937. 

Index of factory payrolls issued by 
the Bureau of Labor Statistics, a meas- 
ure for consumer buying power, was 23 
per cent smaller in February this year, 
the latest month for which figures are 
available, than during the same month 
a year ago. Although the index in Feb- 
ruary showed an increase of 3 per cent 
over that of the previous month, the in- 
crease was only about half the normal 
seasonal gain January to February. 

There was a slight improvement in 
demand for pork and pork products in 
the United Kingdom. 





MEAT IMPORTS DECLINE 


Imports of pork during February, 
1938, were only about half those of a 
year ago and less than half of exports. 
Beef imports were about the same. Total 
quantities, involved, however, were not 
large. Lard exports were four times 
as much as exports of February, 1937. 

Meat imports and exports for Feb- 
ruary, 1938, and 1937 are reported by 
the U. S. Department of Agrictlture: 

IMPORTS. 


Feb., 1988, Feb., 1937, 
Ibs. Ibs. 








Pork— 
ee ees 616,081 1,626,641 
Hams, shoulders & bacon. 2,415,690 4,133,268 
Pork, pickled, salted & 
GE ba wie vs58t4a~e sh ceer 296,140 369,008 
Total pork .............. 8,327,011 6,128,917 
Beef— 
PE NIN 6:65:65: 0:e0 000m 85,292 278,988 
We, EN neces tan veces. 11,209 14,132 
Beef & veal, pickled or 
Sn ee EE oer 2,724 146,504 
A, eee 8,449,680 3,510,522 
Total beef & veal........ “8,618,905 3,950,146 
EXPORTS. 
Pork— 
Fresh, carcasses, loins 
ORE CONE 2 ccccnrescvee 1,088,730 587,609 
Cumberland & Wiltshire 
GUNN Na wewnss <babecseses 5,119 7,643 
Hams & shoulders........ 2,996,601 2,582,482 
ND on c4608s- see ednt penn 822,359 209,244 
Pickled ... 938,451 358,449 
Canned .... 949,578 946,967 
Total pork 6,800,838 4,642,344 
Bae cccccccccscceveccvecss 16,284,234 4,518,379 
Beef— 
Beef & veal, fresh....... 331,944 404,992 
(GG Bcuaeeeh seee% 485,774 186, 
WOOL, COMMON . ccc ccccrvee 227,943 479,675 
Total beef & veal........ 1,045,661 1,071,366 
Sausage— 
DONNN. 6.06 avadnres ar cone 175,823 246,988 
Sausage ingredients ..... 144,064 133,737 
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We can show you how to make 


TENDER HAMS 


The PRESCO PROCESS for the manufacture of Tender “Ready to Eat” Hams and 
Callies is the result of our careful and painstaking research. 
Now, by using the PRESCO PROCESS with 
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PRESCO il PRESCO 


PICKLING “°° PICKLE 
ese SALT T PUMP 














You can benefit by our experience 


We will be happy to instruct all users of PRESCO PICKLING SALT and 
PRESCO PICKLE PUMPS in the employment of the PRESCO PROCESS. 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 




















To assure freshness, sanitation and quality of the product you furnish 
the consumer, wrap your Butter in West Carrollton Genuine Vegetable 
Parchment. This superb wrapper preserves that savor so essential to 
creamery products, protects them from grease and dirt and at the same 
time imparts no foreign taste or odor. 









Neat and attractively printed, Genuine Vegetable Parchment Wrappers 
have no end of sales appeal. 


WEST CARROLLTON PARCHMENT CO. 
West Carrollton, Ohio 


Our 42nd Year Serving the Food Industry 
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Hog Cut-Out Results 


ONSIDERABLE improvement was 

shown in hog cutting results over a 
week ago although losses on medium 
and heavy weights are still high. Light 
weight hogs cuts under $1 per head 
loss. Cost of live hogs was considerably 
lower than a week ago, runs continued 
light but fresh pork demand was dull. 
Rather weak buying power and more 
limited meat consumption during the 


on the basis of live hog and green prod- 
uct prices at Chicago for the first four 
days of the current week, and shows 
just how much product must appreciate 
if cutting losses are to be absorbed. 


CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States, during February, 1938: 


March 16, 1988; at $17.23 per cwt. for 
the week ended March 9, 1938, and at 
$16.79 the week of March 17, 1937. Lard 
in tierces at Hamburg was quoted at 
$10.74 per ecwt., $11.11 the previous 
week and $14.40 a year earlier. 


CANNED MEAT EXPORTS 
Exports during February, 1938, were: 





. Quantity, 

Lenten season had depressing effects. Lbe. Bensete ah Viton. 

. * s MI, 60a 6:0hs cde ce dese eeseeeenewsens 1,656,991 > DE crackle kc een é . 
Top prices were paid daily for hogs grag 1.2022 as cee ees eia'ore sre oes 

sealing from 160 to 240 lbs., provided Paraguay Sinise sis'siels sine See Nie Wein'n. i biauwa wie 1 ene Canned sausage ............5 80,641 23,941 
° A ° Gaines asa wae kracw ska ar Ava x “ or ec > 

they carried both quality and finish. fae By Sher nutans toes? wee eee Tees 1585 Other canned meats.......... _ 70,079 __16,484 

Bulk of good hogs in this weight range OtherS «---------++eseeeeeeeeee trees eens 1,268 DOU 5 seca ce sesevecesunst 1,337,241 $484,897 

moved from $9.00 to $9.25 with butchers NE cocoa naceuas Geter ekcncatecnt 3.449,680 

weighing 250 to 280 Ibs. ranging in WONEE 5c. ccccseaysa sesapescaiartaes ens $359,850 


price from $8.70 to $8.85 and heavy- 
weights up to 350 lbs. from $8.50 to 
$8.75. Top for the week at $9.25 was 
made on Monday, high top on the clos- 
ing day at $9.10, with practical top of 


ANIMAL FAT IMPORTS 


EXPORTS OF SPECIAL MEATS 


Meat specialties and poultry exported 
from the U. S. in February, 1938: 


$9.00. Receipts at the eleven principal Imports of edible animal fats and fat _.. : _— binge 
markets at 174,000 head were 11,000 products into the United States during —_ exe heciecnpepioeies aD Te 
less than a week ago, 34,000 less thana February, 1938, are reported by the Poultry and game............. eaeee need 


year ago and 22,000 less than two years 
ago. 


U. S. Department of Commerce: 


Lbs. Value. 
Outlook reports of the U. S. Depart- [Lard compounds ............ 47,688 $ 3,964 
A A ai CS SOREN 655640 snbetenes cenees 2 8 |860 <eeane 
ment of Agriculture point to a period Oleomargaring |. «s+... 202,325 16,775 LIVERPOOL PROVISION PRICES 
s see Vecccce esesse §§ ceeses : ry 
of seasonally lower hog prices when  Q¢j1,an? mutton tallow. ..... 925,673 «113,778 Prices of first quality product at 


the crop of 1937 fall pigs begin coming 
to market. However, with the close of 


Liverpool for the week of March 16: 


» Mar. 16, Mar. 9, Mar. 17, 
the Lenten season, it would seem that 1938. 1938. 1937. 
per cwt. per cwt. per cwt. 


prices of both hogs and product should 


















































strengthen in view of moderate sup- GERMAN HOGS AND LARD Daniel Wiltshire sides. 22-47 OTS *0.60 
* c Canadian green sides.... 19.36 19.57 17.55 
plies. Top hogs at Berlin were quoted at | American short cut green 
The test on this page is worked out $17.23 per ewt. during the week of 42 @™S.‘roiccd' iar eae |S ORR 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THm NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 

percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live er per cwt. live er per cwt. live er per cwrt. 
wt. b. alive wt. b. alive wt. b. alive 

180-220 Ibs. 220-260 Ibs. 260-300 Ibs. 

MEN EINE oa on 55 'dsdia's010-eceror 14.00 16.0 $ 2.24 13.70 15.6 $ 2.14 13.40 15.3 $ 2.05 
RINE, oo dainv ase xc: orote Noa 4 ope neee 5.70 12.0 .68 5.40 11.2 61 5.10 11.2 .57 
pe ered en eee 4.00 16.7 67 4.00 16.7 .67 4.00 16.7 67 
TUE TN SD Sess ccwcew ons 9.80 18.9 1.85 9.50 17.8 1.69 9.00 16.9 1.52 
BENING, Ee WER oc wc eA ov tk wee kein we 11.00 15.3 1.68 9.70 13.9 1.35 3.10 13.0 40 
a Se ey ares aioe eras 2.00 10.3 al 9.90 10.0 99 
BN Iocan Site eck sin arene 1.00 6.1 .06 3.00 6.4 19 5.30 7.0 37 
ee rrr 2.50 6.7 la 3.00 6.7 20 3.30 6.7 22 
BNE IT kin arcs cies orp b ace oryinrole corer 2.10 7.4 16 2.20 7.4 16 2.10 7.4 16 
ae a ee 12.80 7.8 1.00 11.00 7.8 .86 10.20 1.8 80 
ee 1.60 11.3 18 1.60 11.3 18 1.50 11.3 | 
SEM. sic wanscceescesswaces 3.00 9.5 .29 2.80 9.5 27 2.70 9.5 26 
Feet, tails, neckbones............ 2.00 nar .08 2.00 Pe .08 2.00 bikcat .08 
ce ree ; 32 seerale seam 82 ee 82 
TOTAL YIELD AND VALUE. . .69.50 $ 9.38 70.50 $ 8.93 71.50 $ 8.58 

Cost of hogs per cwt.......... $ 8.97 $ 8.88 $ 8.69 

Condemnation loss ............ 04 04 04 

Handling & overhead.......... aa 64 60 
TOTAL COST PER CWT ALIVE $ 9.72 $ 9.56 $ 9.33 
TOTAE: Vieehe vecccevesreeess 9.38 8.93 8.58 

ee eee eee ree 34 63 -75 

pe err er 68 1.51 2.10 t 
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x» peTTeR SAUSAGE 
* BETTER SALES 
» peTteR PROFITS 


You can reach this profitable goal, as many 
sausage packers already have, by using pow- 
dered PIMIEXO! With distinctive flavors to 
help make your products outstanding, your sales 
force can forge ahead to BIGGER, BETTER 
SALES! 


A natural sweet red spice, powdered PIMIEXO 
is produced in U.S.A. and used extensively in 
sausage manufacture to bring out the full appe- 
tizing flavor and brilliance of each particular 
kind of sausage. 


PIMIEXO is economical. 


spreads evenly, requiring only a small quantity 


It is milled fine and 


for satisfying results. 


Immediate shipments from Los Angeles, Chicago, 
Kansas City, Houston and New York. 


Now is the time to cash in on Better Sausage, 
Better Sales and Better Profits. 





Are You Using 
DON Garlic and Onion Powders? 


Conveniently handled without 
waste. Uniform Strength. 


Chili Products Corporation, 70. 


1841 E. 50th St. 
LOS ANGELES, CALIF. 

















540 N. Michigan Ave. 
CHICAGO, ILLINOIS 





S.HOLST KNUDSEN E.W.CARLBERG CO 


> - P 
Cid Fershing Kd. Kansas City, Mo 






























A Real Business Builder 


O a nw a B * 
CANNED HAM 
Imported from Poland 
ECONOMICAL 

FLAVORFUL 
“PRODUCT OF POLAND 


WET WEIGHT OF HAM WITH JUICES 
wt ear) 


Exclusively Imported by 


J.S. HOFFMAN CO. 


CHICAGO, ILL. NEW YORK, N.Y. 


PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place Chicago, Illinois 





To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 


| FRANK A. JAMES 
21-23 FARRINGDON ROAD, LONDON, E. C. 1 

















Cable Address: - + + JAMMETHO SMITH, London 
We are large Buyers all the year 
round of all grades of Hog Casings 

Cable Offers: - - C. 1. F. LONDON 


THE 
CASING HOUSE 


Berartn. Levis Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 


NEW yoRK 
BUENOS AIRES 


The National Provisioner 








PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from At- 
lantic and Gulf ports: 











Week Week Nov. 1, 

ended ended 1937 to 

Mar. 26, Mar. 27, Mar. 26, 

1938. 1937. 1938. 
PORK. 

To bbls. bbls. bbls. 
United Kingdom ........ «se++ sees 40 
GOMES cece cccntcescss sesee 30 59 

WDE ios cacecekacessas Aves 80 99 
BACON AND HAM. 
M lbs. M Ibs. M Ibs. 
United Kingdom ........ 5,088 3,495 79,522 
ee Pere = aoe Pe 3 
Sth. and Ctl. America.... .....  ceece  ceccs 
8 OO eee . 20 8 464 
B. N. A. Colonies........ oe wees 49 
Other Countries avidin caked. (>. Seren 56 
WORE ov avidenccsitseve 5,132 3,508 81,998 
LARD. 
M lbs M Ibs. M ibs. 
United Kingdom ........ 2,549 1,579 64,184 
GCaptinens: 2.02000 103 23 4,793 
Sth. and Ctl. America.... ..... 1,247 
West Indies oo 10 4,246 
B. A. Colonies...... ‘ 2 2 
Other CD. vcasccvae aeewe 84 
ar ee 74,568 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Ham, Lard, 
From bbls M Ibs. M Ibs. 
ae hae SGivuseehaa- eeeie 595 1,037 
BE Gnusaceiseeacss abagte 39 153 
Philadelphia Sduenieee “heiee | iboats 8 
eer 3,095 1,193 
I he adiad, ono cake wie eane 1,403 273 
TE WE, vecccsocssess seems 5,132 2,664 
Previous week .......... 10 4,780 8,315 
WE Mi cece ccess . 25 4,707 8,154 
Cor. week 1987.......... 30 3,502 1,602 
SUMMARY NOV. 1, 1937 TO MAR. 28, 1938. 
1937-1938. 1936-1937. 
| eR eer er reer eee 20 49 
Bacon and Ham, M lIbs........ 81,998 66,300 
 } | eee 74,568 43,556 





MEAT IMPORTS AT NEW YORK 
For week ended March 25, 1938: 





Point of Amount 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............ 193,500 
Austria—Cooked ham in tins............... 16,332 

—Cooked luncheon meat in tins..... 432 
—Tinned spiced ham............... 432 
Brazil—Canned corned beef...............+- 18,000 
Canada—Smoked bacon ...............45-- 6,532 
ON QUUUNE  sccvececcccccvceese 41 
—Fresh froz. pork cuts............. 22,732 
—Fresh froz. beef cuts............. 119,084 
—Fresh chilled calf livers.......... 11,580 
Demmark—Galaml ...cciccvevcccccscvseces 2,727 
—Cooked sausage in tins.......... 88 
England—Meat paste ........e0e-eseeeeeee 157 
Estonia—Cooked ham in tins............... 41,505 
France—Tinned liverpaste .............. 1,058 
—Cooked tripe in tins..............+. 309 
Germany—Cooked ham in tins............. 20,019 
—Cooked pork loins in tins........ 3,520 
—Smoked sausage ...........+-+-5 1,500 
Holland—Tinned cooked sausage........... 2,500 
—Smoked ham .......sscccesseeee 1,832 
Hungary—Tinned cooked pork hams....... 74,401 
ot, By VETNOBs ccccceccveveccecees 5,391 
Irish Free State—Smoked bacon . 10,870 
—Smoked ham > 1,257 
Latvia—Cooked ham in tins............... 7,702 
Lithuania—S. P. BOMBS. ...ccccscsccccccces 152 
—F 






—Smoked bellies . 
—Smoked sausage . 


<—NO MONE vcdecscccescceces 3 J 
Poland—Cooked ham in tins............... 25,710 
—OO DOU avecceseseeccevenae 7,280 
—Liverpaste in tins...............6. 13,448 
—Tinned spiced ham................ 648 
—Tinned luncheon meat............. 4,680 
Sweden—Smoked sausage ..........--+.005 545 
Uruguay—Canned roast beef............... 90,000 
—Canned corned beef.............. 59,112 


See “Wanted” page for bargains. 
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FUTURE PRICES 


SATURDAY, MARCH 26, 1938. 








Open. High. Low. Close 
LARD— 
MAP. ccc cocnve éhaces ‘sece00 8.50n 
May ... 8.55 8.55 8.50 8.50ax 
July ... 8.77 8.77 8.70 8.70b 
Sept. ... 9.00 9.00 8.92 8.92b 
Oct. 9.02 9.02 9.00 9.00ax 
TM, ows cepees — ennves ° 9.12ax 
CLEAR BELLIES— 
BP Sis dieses cbaeee — . esawen 11.00ax 
Se See cenese)) “sentwe - -seenus 11.25ax 

MONDAY, MARCH 28, 1938 

LARD— 
sos setast- nears © eee ° 8.50b 
May ... 8.47% 8.50 8.40 8.52% 
July 8.70 8.75 8.60 8.75ax 
Sept. .. 8.92% 8.97% 8.80 8.97% 
Oct. ... 8.92% 9.00 8.87% 9. 
Jan 9.00 9.10 9.00 9.10b 
CLEAR BELLIES— 
SE asd aeeckew ll beesam. haceere 11.00ax 
GUE ccc ceases  seosese  e00see 11.25n 

TUESDAY, MARCH 29, 1938. 
LARD— 
Mar. ... 8.42% 8.42 8.40 8.40ax 
May ... 8.50 8.50 8.42% 8.45ax 
July ... 8.70 8.70 8.65 8.65 
Sept . 8.85 8.90 8.85 8.85 
Oct. 8.90 8.92% 8.90 8.92%ax 
TAM. 20s seccee seavge ceccee 9.07 4%ax 
CLEAR BELLIES— 
BS clakivens  .3ecane  00cven 11.00ax 
 Netcasass “esavow © setae 11.20ax 

WEDNESDAY, MARCH 30, 1938 

LARD— 
a eee covces 8.22\%ax 
May ... 8.37% 8.37% 8.20 8.20-2244b 
July . 8.60 8.60 8.45 8.45ax 
Sept. 8.77% 8.77% 8.65 8.65b 
Oct. 8.70 coece eosece 8.70 
Jan . 8.87% oe coves 8.87% 
CLEAR BELLIES— 

May... 10.95ax 
July 11.17%4ax 
THURSDAY, MARCH 31, 1938. 

LARD— 

DERE. coc secses ° eee -85n 

May 8.10-12% 7.85 7.85-874%4b 

July 8. 3. 14-35 &. 37% 8.07% 07% 

Sept. 8.5714 60 8.30 8.30b 

Oct. 8.62% 8.62% 8.35 8.35ax 

Jan. 3.000 2s tt wee eoccee 8.60ax 

CLEAR BELLIES— 

May ...10.75 10.75 10.70 10.70ax 

SU se sescee © 080005 ‘ eseeees 10.85ax 
FRIDAY, APRIL 1, 1938. 

LARD— 

May ... 8.00 8.02% 7.90 7.95 

July - 8.25 .25 8.10 8.20ax 

Sept. ... 8.50 8.50 8.35 8.40b 

Oct. ... 8.45 8.47% 8.40 8.47% 

Jan. i 8.60 8.57% 8.574%ax 

CLEAR BELLIES— 

BEY vec eewees 0 vacnee 8 8 =—§-_— ss wow 0.70ax 

SE Wk wines! jSan@aane” eran 10. 824%ax 


Key: ax, asked; b, bid; n, nominal; —, split. 





LIVERPOOL PROVISION STOCKS 


Provision stocks on hand April 1, 
1938 as estimated by Liverpool Trade 
Association: 


Apr.1, Mar.1, Apr. 1, 

1938. 1938. 1937. 
Bacon, Ibs. .......... .- 803,520 874,752 157,584 
TOE, TOE, cocecccncscancs 351,456 162,512 425,264 
SEE, TO, ccccececce 11'536 3,584 2,240 
Batter, CWE.F ccccceccee . 8,367 7,409 5,354 
Cheese, CWE.® ...cccccece 9,105 18,195 11,938 
Lard, steam (U. 8.) tons. 19 Oe scenes ° 
— 1 eae (Canada) 

edeseceoteeesceces coccee ‘ 12 

Lard, " steam (Argentina) 

RD cocscecccessecence 163 163 80 
Lard, refined (U. S.) tons. 1,463 1,364 417 
— T ppees (Canada) 

bare sobeeseencees . 83 56 45 
Lard, ” velined (Can. & 
So. Amer.) tons........ 25 6 2 


*(Ton of 2,240 lbs.; cwt., 112 Ibs.) 








CASH PRICES 


Based on actual carlot trading Thursday, 
Ma » 1938. 


rch 31 
REGULAR HAMS. 
Green *S.P. 
DE Wake saweseehens kunnen 18% 19 
eer ae 18% 18 
Ay eres 16% 17 
BPE, act sanegiakworesnnabe 16% 16% 
10-16 Range ...........00. 16% eee 
BOILING HAMS. 
Green. *S.P. 
Pe een ree 15% 15 
DN vadcinesins awa we cuyet ae 15% 14% 
WEED ninweeecdenctcvcens ves 15% 14% 
16-20 Range sannaedeceuwes 15% cece 
16-22 Range ..........+.- -. 15% eves 
SKINNED HAMS. 
Green. *S.P. 
18% 
17% 
16% 
16 
16 
15 
15 
15% 
14% 
14% 
Green. *S.P. 
BOD vc cvcecvevecsesendeeve 12 
SS eer ee ll @11% 11 
er ee ee 1% 11 
|. Serer rier reser hy 11% 11 
FOTE: eniciccceesceeveeesece 11% 11% 
Short shank 4c over. 
BELLIES. 
(Square cut seedless.) 
Treen. *D.0. 
BB occcc.cscaneecieseveses 17% 18 
TS Ree 16 17 
|: SPPPerrerrerrrre rs 15 16% 
DDS vs ccccccccccvevecsaes 14 15 
BREE -wevensasvedseusieseens 13 4 
16-18 .....cccee evccee ° 12 13% 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear. Rib. 
11% eoce 
11% cove 
10% ence 
10% 10% 
10% 10% 
10% 10% 
10% 10% 
9% 9% 
D, 8. FAT BACKS 
]'B cccccccccecccess eesesaceoeses bond ovsthe @ 
ED. 5s osc cine basin hrs 0ewsnaeeeeeawasesweeese ™ 
SD. nccnescvensnnes¥cesesnaebieet sn uenntes . ™% 
WI 06 66545:4-06.00000b 0400) eenbge sa seeba tease 1% 
tT Te Pee Te eer eT er. Lo oove 8% 
WEEE « 0:e.0:0-0. 6:6 66:4 wscisin gs awn swseeekss ooh EFAS ee 
BRED ccccesucdcvcccoceccsncessevseseees e - 8% 
Errore re eeveeese - 9% 
OTHER D. 8. MEATS. 
Extra Short Clears......... 35-45 10%n 
Extra Short Ribs.......... 35-45 10%n 
Regular Plates .........-- 6- 8 8 
Clear Plates ........-+++++ 4-6 7 
Jowl Butts .....ccecereees ™ 
Green Square Jowls. kcne-s0 a 95% 
Green Rough Jowls........ 7% 


Prime Steam, cash. 
Prime Steam, loose 
Neutral, in tierce 
Raw Leaf ....+++++ 








CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended March 26, 1938, were: 


Week Previous Same 

Mar. 26 week week '37 
Cured Meats, Ibs.14,034,000 14,112,000 11,679,000 
Fresh Meats, Ibs.44,982,000 49,984,000 40,373,000 
Lard, lbs. 2,251,000 1,944,000 1,072,000 
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M & M HOG Reduces 
Cooking Time 13 to 4! 







NOW — Ground By-Products 
with no oversize Bone Particles 


i 











SAVES STEAM, 
POWER, LABOR 


moisture content readily. Low 
operating cost. Big Savings! In- 
creases melter capacity. Sizes 
and types to meet every require- 
ment. Write for Bulletins. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich. 


ACKINGHOUSE BY-PRODUCTS 


2. STEDMAN 


2sic HAMMER MILLS 


WILLIAMS VIBRATING SCREEN 









BUCKET 
ELEVATOR 
S! 











CUTS RENDERING 
COSTS -Grinds fats, 
bones, carcasses, 
viscera, etc. - all with 
equal facility. Re- 
duces everything to 
uniform fineness. 
Ground product 
gives up fat and 
























and VIBRATING 


SCREEN does 
the work 











WaFa 444 cen 





PATENT CRUSHERS GRINDERS SHREDDERS 


BOARD OF TRADE ANNUAL 


Eightieth annual report of the Chi- 
cago Board of Trade and the 35th edi- 
tion compiled by Lyman C. West, 
statistician for the board, has just been 
published. 


The book contains reports of various 
committees, including that of the pro- 
visions group headed by A. E. Hayes. 
This department inspected a total 93,- 
418,334 lbs. of product during 1937, in- 
cluding 70,262,700 lbs. of prime steam 
lard, and weighed 77,580,153 Ibs. of 
product, of which 50,628,340 was prime 
steam lard. 


The volume also contains statistics 
on stocks of contract lard, barreled 


By first grinding material then taking out the “fines” with the poai- 

tive drive Vibrating Screen and the oversize returned for regrinding 

—only material of proper fineness passes into the finished product bin. 
Write for illustrated Bulletins 


Williams Patent Crusher & Pulverizer Co. 
2708 North Ninth Street, St. Louis, Mo. 
















pork, and D. S. clear bellies in Chicago 
on the first of each month over a num- 
ber of years, provision stocks at Chi- 
cago during 1937, Chicago receipts and 
shipments of fresh meats, lard, cured 
meats and other packinghouse products, 
average monthly hog prices by years, 
monthly range of spot prices for loose 
lard by years and livestock receipts and 
prices. 


Statistics and price tables on a num- 
ber of other agricultural products dealt 
in on the board or important to Chicago 
are included. Listed in another section 
are members of the Board of Trade. 
Rules and regulations pertaining to 
trade in various commodities are given 
in their official form. 


dh 
504 INDIANA AVE., AURORA, INDIANA, U.S.A. Founded 1834 


Cut Grinding Costs—insure more uniform 
grinding — reduce power consumption and main- 
tenance expense—provide instant accessibility. 
Stedman’s extreme sectional construction saves 
cleaning time. Nine sizes—5 to 100 H.P.— 
capacities 500 to 20,000 Ibs. per hr. Write for 
catalog No. 302. 


FOUNDRY ana. 
MACHINE WORKS 






NEW ZEALAND COOPERATIVE 


“Notes on Freezing” issued by the 
Auckland Farmers’ Freezing Co., Ltd., 
Auckland, N. Z., is a handy memoran- 
dum book designed for the use of 
patrons of the freezing company during 
1938. It describes the methods of dis- 
posal of meat and by-products open to 
primary producers of livestock; charges 
and allowances; conditions on which 
meat is received and miscellaneous 
data on condemnations, rejections, meat 
animal types, tables of livestock vzl- 
ues and related information. Gener- 
ous space is provided for memoranda 
and cash entries. The company’s head 
offices are in Auckland and A. G. Brown 
is general manager. 





loaded. 


items. 





Division Red Wing Motor Co. 





“Velvet Drive” 
HYDRAULIC PRESS 


Convenient to operate, highly effi- 
cient and with ample reserve 
strength. Easily loaded and un- 


Available in sizes up to 
500 tons capacity. 
Also a full line of equipment for 
Packing and Rendering Plants, in- 
cluding many improved machinery 


Let us quote you on your requirements. 
Literature mailed on request. 


PACKERS & RENDERERS MACHINERY 














RED WING, MINN. 


¢ CARL F. SCHLOEMANN ° 


ARCHITECT & ENGINEER 


6329 San Bonita Ave. 





Meat Packing & 
Sausage - Plants 
Rendering Plants 
e Modernizations« 





St. Louis, Mo. 
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TALLOW—There was _ additional 
trading in extra tallow at New York at 
5%4c, delivered, or unchanged from the 
previous week. The volume was lighter 
and estimated at around 250,000 lbs. 
There were additional offerings at the 
above figure but consumers backed away 
and the undertone was barely steady. 
Producers were inclined to sell not only 
the current make, but also to sell ahead 
where possible. 


As a result, there was some tallow 
overhanging the market and there was 
no encouragement from the outside. 
There were reports of fairly good busi- 
ness in finished soaps. 

At New York, special was quoted at 
4%c; extra, 514c, delivered, and edible, 
6% @6 ike, delivered. 

Tallow futures at New York showed 
very little change during the week. May 
traded at 5.50, June at 5.55 and July at 
5.60. The market was at the low point 
of the season. 

Foreign tallows were quiet at New 
York with South America No. 1 quoted 
at 4% @44c; No. 2, 4% @4%6¢, and edi- 
ble, 4% @4%e, c.i-f. 

Trade in tallow at Chicago was some- 
what slow during past week and prices 
were a shade easier. One large con- 
sumer reduced his ideas at midweek to 
5%c, Chicago and Cincinnati, for prime 
for May shipment, and 5c for special. 
Very good special sold Tuesday at 5%c, 
Chicago and No. 1 at 4%c, Chicago. 
Couple tanks prime sold at 5%c, Chi- 
cago, on Tuesday. Two tanks special 
sold Thursday at 5c, Chicago. Chicago 
quotations, loose basis, on Thursday 
were: 


Wdible tallow ....ccccccccssccccccccess SQ 5H 
Pe SE o5.icteseciancevdrevescesce Bae 
OOD ins pact endeebeseeenenne @ 5% 
SEE SNE ik de ccesiwosvvcsneocenss 5 @ 5% 
Pe A PD nied cbs inncntscentecaeunei 4%@ 4% 


There was no London tallow auction 
this week. At Liverpool, Argentine good 
beef tallow was up 6d on the week with 
March shipment at 21s. Australian good 
mixed was off 6d and quoted at 19s 3d. 


STEARINE.—The undertone in ste- 
arine was easy and the last business at 
New York was at 7c, delivered. It was 
believed the price could be shaded % to 
%c on firm bids. 

At Chicago, oleo was quoted at 6%%c. 

OLEO OIL.—Demand was moderate 
at New York and the market off % to 
%c on the week. Extra was quoted at 
8@8%c; prime, 7%@8%c, and lower 
grades, 74 @7'ce. 

At Chicago, demand was moderate 
but the market was steady. Extra was 
quoted at 844.@8%c. 

(See page 41 for later markets.) 

LARD OIL.—Demand was rather 
quiet and the market easy and 4 to %e 
lower at New York. No. 1 was quoted 
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at 8%c; No. 2, 844¢c; extra, 914c; extra 
No. 1, 94%c; extra winter strained, 9%c; 
prime edible, 12c, and inedible, 10%c. 
The market felt the heaviness in raw 
materials. 


NEATSFOOT OIL.—Demand was 
quiet and the market easier at New 
York. Cold test was quoted at 16%c; 
extra, 94%c; No. 1, 9c; pure, 11%c, and 
prime, 9%c. 


GREASES.—The market for greases 
was rather quiet but unsteady at New 
York. Buying interest was limited and 
producers were inclined to move sup- 
plies. Offerings were not pressing but 
there were unconfirmed reports of busi- 
ness in yellow and house grease. Com- 
peting fats and oils continue on the 
down grade and have created an await- 
ing attitude in traders. 

At New York, choice white grease 
was quoted at 5%c; yellow and house, 
414 @4%c, and brown, 4c. 

Trade in greases at Chicago was 
slow during the week but the market 
was about steady. One large consumer 
reduced his ideas for brown grease to 
3%c, with possibly some interest for 
April. Chicago quotations, loose basis, 
on Thursday were: 


SN TNT Bs 65666000 66.0:80000640 544@ 5% 
Be BOOED po wctesssccctevescesenes @ 5% 
NE onvininin's'630 060 40edevensses 4%@ 5 
Yellow grease, 10-15 f.f.a..........000.- 4144@ 4% 
Yellow grease, 15-20 f.f.8....ccccccccccs @ 4% 
BT GNOUED: i6n.0-605 0055060 persseeance @ 4 


EASTERN FERTILIZER MARKETS 

(Special Report to The National Provisioner.) 

New York, March 30, 1938. 

Dried blood is offered at $2.90 per 
unit, f.o.b. New York, but bids would be 
considered as there are quite a few 
cars for sale. 

Ground fertilizer tankage is offered 
at $2.75 and 10c, and unground feeding 
tankage sold at $2.65 and 10c, f.o.b. 
local shipping points. 

Additional quantities of unground 
dried menhaden fish scrap have been 
sold for delivery, if and when made, at 
$3.00 and 10c, f.o.b. fish factories, 
Chesapeake Bay, Va., and it is reported 
that 2,000 tons have been sold. 

Japanese sardine meal has been sell- 
ing at about $45.00 for spot material at 
New York and Philadelphia and a little 
higher price at Baltimore. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of March 26, 1938, totaled 1,037,- 
375 lbs.; greases 90,000 lbs.; stearine 
2,576 lbs.; tallow 38,000 lbs. 


BY-PRODUCTS MARKETS 


Chicago, March 31, 1938. 


By-products markets very quiet with 
prices weak. 


Blood. 
Blood market quiet with limited sales. 
Unit 
Ammonia. 
WRNEE. ve wsncevacecccsanameunsieons & @2.75 


Digester Feed Tankage Materials. 


Market quiet and easy with second 
quality 6 to 10% ammonia product 
weak at $2.00@2.20 & 10c. 

Unground, 10 to 12% ammonia. ..$2.60@2.75 & 10c 


Unground, 6 to 10%, choice 
PA Ere @2.75 & 10c 
@2.00 


Packinghouse Feeds. 


Prices nominal on a quiet market. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%....$ 42.50 
Meat and bone scraps, 50%.......... 42.50 
Raw bone-meal ....cccccccccscscvcece @35.00 
Special steam bone meal.............-- @30.00 


Bone Meals (Fertilizer Grades). 
Market quiet. Prices f.o.b. Chicago. 


Per ton, 
Steam, ground, 8 & 5O..........ee00. $ @17.00 
Steam, ground, 2 & 26...........-++5 @17.00 


Fertilizer Materials. 


Market continues quiet and nominal. 


Per ton. 
High grd. tankage, ground, 
SEG BD, seer ecescnessaud $ @ 2.50 & 10c 
Bone tankage, ungrd., low gr., 
DOP COM cccevciccecccccvececes @15.00 
Hoof meal .....ccccccccccsvccs @ 2.75 


Dry Rendered Tankage. 


Crackling market quiet and easy. 


Hard pressed and expeller unground, 


per unit protein.........cccseseees $.52%@ .55 
Soft prsd. pork, ac. grease & qual- 

TTT ere eee @40.00 
Soft pred. beef, ac. grease & qual- 

TY, CEM ccccccsccscevccesccseecees @30.00 


Gelatin and Glue Stocks. 


Prices for gluestock quoted on lL.c.l. 
lots. Market largely nominal. 


Per ton. 
Calf trimmings .....ccccccccceccecess $ 25.00 
Sinews, pizzles ........ccccccsecreess 18.00 
Cattle jaws, skulls and knuckles..... 18.00 
Hide trimmings ........ccccccsccesers 14.00 
Pig skin scraps and trim, per Ib., L.c.1 5e 


Horns, Bones and Hoofs. 


Nominal market on horns, bones and 
hoofs. 


Per ton. 
Horns, according to grade...........- $45.00@75.00 
Cattle hoofs ..ccccccccccccesssescers @22.50 
POE. WI, 6.0 on t04068900 32000 en 04% @14.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 


Crude hog hair, summer take-off $30 
@35 per ton c.a.f. Chicago. Winter 
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take-off $75 per ton, on a quiet market. 


Coil and field dried hog hair............ 1%c@4c 
Processed black winter, per Ib.......... 5e @8e 
Cattle switches, each*................- 2e @2%c 


*According to count. 


TALLOW FUTURE TRADING 
Tallow transactions at New York: 
SATURDAY, MARCH 26, 1938. 


High. Low. Close. 
March .. 5.30@5.60 
April 5.80@5.50 


May .. aiatea kaa eis 5.40@5.55 








June .. 5.45@5.60 
July wank : : 5.50@5.60 
August ivenedawentncas 5.50@5.65 
MONDAY, MARCH 28, 1938. 
ED avevescerces 5.25@5.50 
April 5.40@5.60 
eee ree 5.45@5.65 
MN 6c: onniveaae kees poltoptate ‘a 5.45@5.65 
GN cevesceweds gee — 5.50@5.60 
August ovaontieeaks . aad meee 5.50@5.70 
TUESDAY, MARCH 29, 1938 
MD icaonawereecnne ua 5.25@5.50 
3 eeraers 5.25@5.50 
MD: sicceenseee dns 5.30@5.50 
July - 5.30@5.55 
August 3 5.50@5.60 
September ......... 5.50@5.65 
WEDNESDAY, MARCH 30, 1938. 
MT. Dihaniwbaadaneed . nips 
May . 5.50 5.50 5. 
June . 5.55 5.55 1. 40@5.55 
- ee ‘ 5.60 5.60 5.45@5.60 
FO eee See “ 5.50@5.65 
THURSDAY, MARCH 31, 1938. 
April 5.50@5. 40 
May 5 
June 
EE weedens “a sewn 
August ..... 5.50 5.50 
September ......... eées cee 
FRIDAY, APRIL 1, 1938 
May ‘ ‘ : P Pry 5.20@5.40 
July . ‘ ee ceed 5.20@5.45 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports, 
April-June shipment .............. a @29.50 
Blood, dried, 16% per unit........... @ 2.90 
~ y rap, dried, 11% ammonia, 10% 
L., f.0.b. fish factory......... 3.00 & 10¢ 

Fish ca foreign, 114%2% ammonia, 
10% B. P. L., ¢.i.f. spot........... @45.00 
CO ae eee @45.00 


Fish scrap: acidulated, 7% ammonia, 
3% A. P. A., f.o.b. fish factories... 
Soda nitrate, per net ton: bulk 


2.50 & 50c 


PD cibrihcatsshnnbe 6uenenss @27.00 

in 200-Ib. bags, April-June......... @28.30 

in 100-Ib. bags, April-June......... @29.00 
Tankage, oem 10% ammonia, 10% 

ee Diy Reeser cénenessesrccere 2.75 & 10¢ 
Tameey “3. 10-12% ammonia, 


34 8 ae errr 2.65 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
Ws ON CI. Bib Sec es ccnpeperecsus 
Bone meal, raw, 444% 
bags, per ton, c.i.f 
bulk, 


@27.50 
Superphosphate, 





more, per ton, 16% fa a @ 9.00 
Dry Rendered Tankage. 

re MINED 6 oi nai we o-caetee60eean @h2%e 

EE, bbe ntcraada waaeaeh sees @57%e 


CONTAINER STANDARDS 


Division of simplified practice of the 
National Bureau of Standards has an- 
nounced that its simplified practice 
recommendation on glass containers for 
mayonnaise and kindred products has 
been reaffirmed without change by the 
standing committee. The simplification 
program recommends adoption of con- 
tainers holding 4, 8, 16, 32 and 128 fluid 
ounces, 


Page 38 





MARGARINE INGREDIENTS 


(Comparing percentages foreign and domestic fats 
and oils used in margarine, 1935, 1936 and 1937) 


1935 













For. Veg. 
Domestic Vegetable 


1936 


For. Vegetable 
Domestic Vegetable 


1937 


Animal 
Foreign Vegetable 
Dom. Veg. 





# 60 70 Pct. 





MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during February, 1938, com- 
pared with the quantities used in the 
same month a year ago are reported as 
follows: 














Feb., 1938, Feb., 1937, 
Ibs. Ibs. 
Ingredient of uncolored oleomargarine: 
NN GED o-cctecccceees 1,098,719 257,445 
ee reer 6,567,192 
Ce Se awcabecevesseeies 172,560 
Cottonseed of] ........000- 12,856,759 
Derivative of glycerine.... 97,522 
:  gitcouuaesheseses 2,159 
BEE vevevcescectestcoeses 5,344,836 
WOUPAS TATE 2. ccccccccecs 170,660 
OE ¢.cah nee deeanenses 1,343,211 
Oleo stearine 221,162 
Oleo stock 29,909 
Wt COE cccccee ove 146,040 
Palm kernel oil........... 2,850 
,.. fo aeeerrr 246,253 
— Orr rrr 1,266,524 
Soda (Benzoate of)....... 
aj Y aes 2,716,209 
Vitamin concentrate ...... aes 920 Perri y 
BORE ccc vcccesceccessss 37,770,702 31,632,931 
Ingredient of colored oleomargarine: 
Babassue oil .. oa —. 8 | seueeees 
Cocoanut oil . a. 20,681 19,913 
Eee Cree ol Gee eens ss 164 190 
REE occccccrcascatvedse seceeres 2,675 
Cottonseed oil 45,715 54,361 
= srivative of glycerine.... 392 201 
Lee _— ROT Peer rer 1 2 
ME decinge ies cvvetesnane 38,213 40,065 
Neutrai ee rrr 5,921 2,590 
EE switneeduneoe-eesace 24,563 20,131 
oc ti Ee 100 3,590 
CE sv cbccidh uies ees 1,633 1,124 
DUE GEE evetesecensceeces aeevcese 44,840 
Pats ermal Ofl....cccscccs —. “seeeenee 
errr Be 367 
GS cecccevccsceceveeccees 7,506 16,082 
Soda (Benzoate of)....... 41 39 
Ee GR Gibcc nr cccéctcces 18,230 4,409 
ME ex cehuckesidecase 164,165 210,579 


FEB. MARGARINE PRODUCTION 


Margarine produced during Febru- 
ary, 1938, with comparisons showing an 
increase of 8.4 per cent over the pro- 
duction of February, 1937, is reported 
as follows by margarine manufac- 
turers: 





7m, S 1938, iy or 

Production of uncolored 

CITING occ vcusesesecs 36,059,365 30,458,842 
Production of colored 

GD cevevecesecees 142,031 179,224 

Total production ....... 36,201,396 30,638,066 
Uncolored margarine with- 

drawn tax paid......... 36,222,643 30,745,788 
Colored margarine with- 

drawn tax paid......... 65,848 56,803 


HOW FATS WERE USED 


Domestic and imported fats and oils 
were used in making a great number of 
products during 1937 but the bulk went 
into shortening, oleomargarine, other 
edible products (salad oil, salad dress- 
ing, etc.) and soap. The U. S. Depart- 
ment of Commerce reports factory con- 
sumption of primary animal and vege- 
table fats and oils in 1937 totaled 4,993,- 
914,000 lbs., of which 3,848,186,000 Ibs. 
were used in shortening, oleomargarine, 
other edible products and soap. 

Factory consumption of principal fats 
and oils during 1937 in shortening, oleo- 
margarine, other edible products and 
soap was as follows: 





Fat Short- Margar- Other 

Or ening ine Edible Soap 

Oil M Ibs. Mlibs. MIbs. M Ibs. 
Catton .ccese 1,209,596 173,615 209,647 8,414 
ee 58,141 2,880 1,937 802 
Coconut ....... 12,531 73,806 49,886 252,241 
COR cescveces 1,611 1,796 63,883 2,392 
Soybean ...... 90,798 31,793 15,530 10,274 
Palm kernel 47 7,946 21,294 111,514 
BERR: ccctscee 123,677 1,063 944 141,358 
BOE ccccccces 915 1,747 2246 cccece 
Stearin ....... 29,664 8,375 4,926 321 
ee 22 12,277 41 74 
Tallow, ed.... 66,278 ...... 1,593 143 
Welle, BORs. cccsce cessee cescee 613,509 
GUARD <esesss ~ cayacs Sicees «aenes 94,247 
All other ..... 58,341 14,607 23,757 240,467 

Petal .vccee 1,651, 841 324, 905 395,684 1,475,756 


Factory consumption of cottonseed 
oil in 1937, including loss, amounted to 
1,716,822,000 lbs.; coconut oil, 425,894,- 
000 lbs.; soybean oil, 178,516,000 Ibs.; 
palm-kernel, 144,041,000 lbs.; palm oil, 
331,054,000 lbs.; edible tallow, 68,896,- 
000 lbs.; edible tallow, 675,918,000 Ibs. ; 
grease, 215,651,000 lbs., and fish oils, 
229,077,000 lbs. 


OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds during February, 1938, 
are reported as follows: 


IMPORTS. 
Quantity, 
Ibs. Value. 
Vegetable oils and seeds: 


Pe MD scvccsceveas 54,496,120 $1,203,671 




















Sesame seed ............. 293,128 13,454 
ONEENO GEE es cccciccccesay ph 84 
EE GUE sc ccnesecczcene 3,740 
Corn oil, edible 435, 3 77,493 
Cottonseed oil ........... 2,050,168 129/327 
Babassu nuts and kernels. 10,585,728 351,636 
Palm nuts and kernels.... 1,682,535 30,588 
Inedible vegetable oils: 
Cocoanut oil ..... 985,769 
aE GEE cccccee 923,068 
See 3,457 
ee eer 10,791 
PGE + cescnetvscnhns 161,392 
EXPORTS. 
Quantity, 
Ibs. Value. 
Cottonseed oil, refined...... $20,081 
Cottonseed oil, crude....... 1,918 
LL eee 4,050 532 
Cocoanut oil, inedible....... 330,059 15,662 
I MED occ nneecs-s-cxues 184,097 18,089 
Vegetable soap stock....... 366,287 32,937 
Other expressed oils & fats.. 24,546 2,978 





CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in February, 1938, totaled 
1,143 tons, valued at $33,593. Cottonseed 
cake exported totaled 8,417 tons, valued 
at $238,324. 


The National Provisioner 











OTTONSEED oil futures at New 

York backed and filled during the 
past week, but the trend was mainly 
downward. The market gave ground 
under commission and wire house sell- 
ing and liquidation, and struck stop loss 
orders resulting from weakness in lard 
and the stock market. Quiet cash oil 
demand and less aggressive support 
from the trade aided the downturns. 


There was considerable buying on 
resting scale down orders and some 
profit taking by shorts, but this was 
not sufficient to stem the tide. There 
was buying of September oil at times 
which was believed to have been against 
sales of September lard futures. 
Prominent Western shorts were fair 
buyers of July oil at times, but the in- 
dications were that they had covered 
only part of their outstanding contracts. 
There was quite a little pressure from 
wire houses on the October delivery, 
presumably from the South, and Oc- 
tober went into new low ground for the 
season. 


May oil displayed considerable tight- 
ness during the week. Liquidation in 
nearby months was readily absorbed. 
Most of the time May maintained its 
premium of around 10 points over July 
and May was switched to October at 
15 points premium for the May. Ac- 
cording to ring gossip, there is a rather 
large outstanding speculative short in- 
terest in May oil. Refiners and the 
trade are believed to be long on May 
and the tightness may become more 
acute before the delivery expires. Some 
contend that very little oil will be 
tendered on May contracts, believing 
that refiners will be unwilling to lose 
any of their bleachable oil stocks with 
the certainty of a much smaller new 
crop rush ahead of them. 


Foreign Oil Disregarded 


Foreign cottonseed oil appears to be 
completely out of the picture and little 
or nothing has been heard of it. Re- 
finers were reported to have a sufficient 
supply of off oils on hand due to the 
poor quality of seed this season. 

Possibility of increased competition 
from lard and other edible fats has been 
receiving more attention. At mid-week, 
May lard was only 15 points over May 
oil. This undoubtedly means increased 
competition from pure lard. 

Crude oil markets held firmly through- 
out the week with some buying interest 
reported in the market at 6%c. Sellers 
were offering a few tanks at the 7c 
level. It was calculated that 97 per 
cent or more of the crop has been mar- 
keted so that developments in old crop 
crude oil from now on will have little 
market importance. 


The Western lard market was weak 
under liquidation and hedge selling 
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throughout the week. All months went 
into new low ground for the season. 
The market felt the lack of aggressive 
speculative support and was also in- 
fluenced at times by weakness in com- 
modities and in securities. 

Prominent cash oil handlers continue 
to report very little fresh consumer buy- 
ing. The declining price trend and the 
fact that consumers have been fairly 
well bought ahead has been against new 
business. However, good scale deliveries 
against old orders were reported, and 
it was still predicted that March oil con- 
sumption exceeded the same month a 
year ago. 

COCONUT OIL.—Demand was small 
at New York and the market was barely 
steady. Sellers were quoting 3%c, but 
it was felt that prices could be shaded 
%e on firm bids. 

SOYA BEAN OIL.—Interest was 
rather limited at New York and the 
market was about steady. Buyers were 
bidding 5%c in a limited way and sellers 
asking 6c. 

CORN OIL.—The market was rather 
nominal at New York on a basis of 7c. 

PALM OIL.—Demand at New York 
was quiet and the market was about 
steady. Nigre for shipment was quoted 
at 3%ec and Sumatra oil was around 
3c. 

PALM KERNEL OIL.—Demand was 
limited at New York and the market 
was barely steady at 3.90 to 4c. 


OLIVE OIL FOOTS.—Demand was 
reported small at New York but 
pressure of supplies was light. Spot 
foots were quoted at 8c and shipment 
at Tc. 

PEANUT OIL.—The market was 
nominally quoted at 7%4c, New York. 


COTTONSEED OIL.—Valley crude 
was quoted Thursday at 6%c bid, 6%e 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., March 31, 1938.— 
Cotton oil futures were lower for the 
week. Crude, 64%@6%c lb., Texas; 65% 
@6%ec lb. elsewhere. Bleachable de- 
mand is increasing. Soapstock is easier; 
offerings light. If March oil consump- 
tion is around 300,000 bbls., the market 
should show renewed activity. 


Dallas 
(Special Wire to The National Provisioner.) 


Dallas, Texas, March 31, 1938.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipments, $22.00. Prime cottonseed oil 
65% @6%c. 


asked; Southeast, 6%c bid; Texas, 65c 
paid and bid at common points, Dallas 
6%c nominal. 


Market transactions at New York: 


Friday, March 25, 1938 
—Range— —Closing 
Sales. High. Low. Bid. Asked. 





aT FP | 
May . 18 822 814 815 a 14tr 
ee a 805 a nom 
July . 27 816 805 807 a 06tr 
ME « -<se Awe. eee 810 a nom 
Sept.. 33 819 807 809 a OTtr 
Oct. . 11 #4812 801 802 a Oltr 
er owe re pier 800 a nom 
Saturday, March 26, 1938 
Te a 
WO sé xsa Seas Sees) eee 
PE tS cnien) Soa Ces 812 a nom 
July . 18 807 805 805 a 806 
BEM. . .was. Sess. 20ha ae 
Sept.. 14 809 808 809 a O08tr 
et... 5 802 800 802 a 803 
DEG 6 seabe. Bitetn. Shes 800 a nom 
Monday, March 28, 1938 
ABET §ais< vase wees eae 
May . 23 8238 810 823 a trad 
ee er ee 815 a nom 
July . 43 817 803 £817 a trad 
BM cise ween fee Be eee 
Sept.. 20 819 805 819 a 820 
Oct. . 8 812 805 8lla 814 
Nov. . ee ee 811 a nom 
Tuesday, March 29, 1938 
ADE. sa ave ace Oe 
May . 21 822 814 815 a 816 
CS Pee ee ee 815 a nom 
July . 31 813 806 806 a trad 
MR: ai ew Seer eee 806 a nom 
Sept.. 36 815 808 809 a trad 
Oct. . 19 805 801 #£801 a trad 
Ses. a). 2kan. | eee eae 800 a nom 
Wednesday, March 30, 1938 
ee 
May . 27 818 805 807 a trad 
0 ee ee ee 797 a nom 
July . 87 806 795 1796 a 95tr 
I le: sires: . ipsa by tote 798 a nom 
Sept.. 51 810 798 799 a 98tr 
Oct. . 53 803 790 789 a 790 
NG. S..9.5:50- = aber nk ome 790 a nom 
Thursday, March 31, 1938 
Sd cinkis! alate sreres 787 a 790 
eee a 
ES A sate ce SA 781 a 784 
Oe os ease ee 772 a 774 


Sales 291 lots. 


(See page 41 for later markets.) 


HULL OIL MARKETS 


Hull, England, March 30, 1938.—Re- 
fined oil, 21s. Egyptian crude cotton- 
seed oil, 18s. 
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Chicago 


PACKER HIDES.—tTrading was at a 
standstill this week in all hide markets. 
Continued liquidation in security and 
commodity markets had a sympathetic 
effect on hide futures, which declined 
82 to 86 points during the week so far, 
bringing futures considerably below 
parity with prices reported paid late 
last week for Ass’n March light cows. 

Apart from this feature, tanners have 
shown no interest in the spot hide mar- 
ket and no actual bids were heard of 
during the week. Continued slow move- 
ment of leather lent no encouragement 
to tanners and, in view of the general 
uncertainty prevailing in all business 
lines, tanners are confining purchasing 
of hides to replacement of stock based 
on leather sales. There is no apparent 
dispute over hide values, tanners feel- 
ing that these can be adjusted with 
any upturn in leather sales; but the 
fact that comparatively liberal supplies 
of hides are still in packers’ hands 
causes tanners to feel assured of sup- 
plies of raw stock when needed and 
there is no incentive to cover their re- 
quirements ahead. 

Winter native steers are quoted in a 
nominal way around 10c. Association 
late last week confirmed sale of Feb.- 
Mar. extreme light native steers at 8%4c 
for acar. Butt branded steers quoted 
nominally around 10c for winter take- 
off, based on sale last week of Feb.-Mar. 
Colorados at 942c, and Jan.-Feb. heavy 
Texas steers at 10c, with prior to Nov. 
light Texas steers going at 94%c. Bids 
at %c less were declined late last week 
for good quantities of branded steers, 
although bids not repeated this week. 


Heavy native cows quoted 8@8%c 
nom. Light native cows of winter take- 
off can be bought at 8c, or possibly 
lower in quantity; one packer moved 
couple cars Nov. branded cows late last 
week at 8c, as previously reported. No 
definite confirmation was available on 
the reported sale by Association late 
last week of March light native cows 
at 7%c and branded cows at 74@7%c 
beyond the fact that these descriptions 
are sold up to end of March. 


Shoe production in Feb. was estimated 
at 29,767,420 pairs, against 25,523,389 
in Jan., and 39,577,566 in Feb. of 1937, 
when production was reaching new peak. 


OUTSIDE SMALL PACKER 
HIDES.—Tanners have shown no dis- 
position to make bids gn outside small 
packer all-weights pending some clari- 
fication of the packer market but in- 
dicate their ideas at present as not 
over Te top, selected, f.o.b. nearby 
points, for choice natives, brands %c 
less. Some dealers, however, say good 
hides of winter salting cannot be bought 
under 7c, and some holders ask more, 
especially if Nov. forward stock is in- 
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cluded. Killers are inclined to hold 
hides rather than sell at these levels, 
with the hope of some pick-up in trade. 

PACIFIC COAST.—Last reported 
trading in the Coast market was Jan.- 
Feb. hides by a Los Angeles packer 
previous week at 8c for steers and 64c 
for cows, flat, f.o.b. shipping point; no 
bids reported this week and trading 
awaited to establish market. 

FOREIGN WET SALTED HIDES. 
—No action has been reported in the 
South American market so far this 
week. Last trading in standard steers 
was at 70 pesos, equal to 11%c, c.i-f. 
New York; with duty added, this means 
a price of 125c if bought by American 
tanners. These hides are getting into 
Fall quality and a sell-off of 4@*e 
based on seasonal quality would not be 
unexpected, whereas quality of our 
domestic hides will begin to show im- 
provement shortly. A fairly heavy 
movement previous week left the South 
American market fairly closely sold up. 
Last sales of light steers were at about 
10%c, and reject cows 9%4c. 

COUNTRY HIDES.—Prices are 
easier in the country market but trading 
is very limited. Good all-weights, 
around 47 lb. avge., are usually held 
around 6@6 ce, selected, del’d Chicago, 
but dealers report it difficult to pur- 
chase carload lots that basis, as col- 
lectors at interior points are inclined 
to hold hides at these levels; in fact, 
some accumulated their holdings at 
higher levels and cannot afford to let 
go at these prices. This situation re- 
stricts trading in tanner selections, 
aside from the lack of interest on the 
part of buyers. Trimmed heavy steers 
and cows are quoted around 6@6%c, 
selected some talking 5c flat. 
Trimmed buff weights quoted 64 @6%c 
nom. Some tanner buyers say they can 
purchase trimmed extremes at 7@7c, 
selected; dealers talk 7%4c, and say they 
cannot afford to sell even at that figure, 
although higher cannot be obtained. 
Bulls are nominal around 4% @b5c flat. 
All-weight branded hides are 5 4c, flat. 

CALFSKINS.—As previously _ re- 
ported, packer calfskins sold off %4c 
late last week when one packer moved 
12,000 Feb.-Mar. northern heavy calf 
914/15 lb. at 14c, and 6,000 Detroit, 
Cleveland and Evansville Mar. heavies 
at 14'%4c, the usual premium. Another 
packer later reported small Mar. pro- 
duction of northern heavies moved at 
14c. River point heavies are available 
at 13c, and lights under 9% Ib. at 15c¢ 
for all points. Other packers have their 
Mar. calf, also a car or two of Feb. 
heavies, but the stagnant condition of 
all markets prevented further trading. 

Chicago city 8/10 lb. calfskins last 
sold at 12%6c; last reported business in 
the 10/15 lb. was at 12c earlier, with 
11%c generally viewed as a nominal 


figure. Offerings this week at 12%c 
and 11%c attracted no attention; buyers 
talk about a cent less in a nominal way 
without bidding. Outside cities, 8/15 
lb., quoted around 1lc nom. Straight 
countries offered at 84%2@9c flat. Chi- 
cago city light calf and deacons are 
available at 85c, with no bids. 

KIPSKINS.—Last trading in packer 
Jan. kipskins was at 1le for northern 
natives and 10c for northern over- 
weights, southerns a cent less, and 
brands at 8%c. Production for Feb. 
and Mar. reported very light and 
packers have been offering same basis 
in the absence of any buying interest; 
some quoting market %c lower in a 
nominal way. 

One collector late this week disclosed 
an earlier quiet sale of 2,500 city kip- 
skins at 8%c, with some over-weights 
included at 8%c. Outside cities quoted 
around 8%c nom. Straight countries 
around 7c flat nom. 


LATER: One packer sold 2,800 Feb. 
Northern native kipskins at 94c and 
1,100 Feb. Northern over-weights at 9c. 

HORSEHIDES. —Light _ scattered 
sales have been reported where lots 
have been priced in line with buyers’ 
ideas. Market quoted in a general way 
on good city renderers with manes and 
tails $2.70@2.80 nom., selected, f.o.b. 
nearby points, with buyers’ ideas $2.65 
@2.75 top; ordinary trimmed renderers 
$2.40@2.60, del’d Chicago; mixed city 
and country lots $2.00@2.20, Chicago. 

SHEEPSKINS.—A bid of 10c per 
lb., del’d Chgo., was reported for dry 
pelts but holders claim they cannot 
afford to sell that basis. Shearling pro- 
duction increasing and the better grades 
are moving in a fair way; one packer 
reports 7,000 sold this week basis 55c 
for No. 1’s and 40c for No. 2’s, and is 
asking 20c for No. 3’s or clips; offer- 
ings reported in another direction at 
50c, 35c and 17%c. Tanner buyers 
have complained of poor quality of No. 
3’s early this season, due to shortness 
of wool and shearing marks on skins, 
but packers expect the advance of 
warmer weather to clear up this trouble, 
as the animals will not be killed so soon 
after shearing and sufficient time will 
elapse to permit shearing scars to heal. 
Market still slow and quiet on pickled 
skins and buyers not showing interest 
in quality available; packdrs asking 
$2.50 usually, awaiting bids. Consump- 
tion of raw wool in Feb. is estimated by 
Dept. of Commerce at a weekly average 
of 4,019,000 lbs., against 3,276,000 Ibs. 
weekly average in Jan. Outside packer 
wool pelts range $1.47% to $1.60@1.65 
per ewt. live lamb, top prices claimed to 
have been paid for best March pelts. 


New York 


PACKER HIDES.—Trading has 
been at a standstill in the eastern mar- 
ket, awaiting the return of interest on 
the part of buyers. Feb. branded steers 
still reported held in one direction and 
couple packers hold natives dating sev- 
eral months back; March production 
still intact. 


CALFSKINS.—Market easy, with 
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buyers talking 10@15c lower than last 
sale prices. Collectors last sold 5-7’s 
at $1.10, and 7-9’s at $1.35; last re- 
ported packer trading was 7-9’s at $1.55 
and 9-12’s at $2.50. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Apr. 1, 1938, with com- 
parisons: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Apr. 1. week. 1937. 
Spr. nat. strs.10 @10%n Sion TK @ITAn 
Hvy. nat. strs. @10n @10}3 @l7 
— Tex. 
en eneee @10 @10 @ij 
Hy. “putt brnd’d 
RE @10n @10n @l7j 
oe, Col. strs. @ 9% @ 9% @16% 
Ex-light Tex. 

GEES. 0.00. 7%4@ 8 7%@ 8% @16% 
Brnd’d cows.. 7%@ 8 744@ 8% @16% 
Hvy. nat. 

ee 8 @8% @ 8%ax @16% 
Lt. nat. cows. 7%@ 8% =T%@9 @16% 
Nat. bulls .... 7 @ 7% @ 7%n @l4 
Brnd’d bulls.. 6 @ 6 @ 6%n @18 
Calfskins ....13 @i5ax 13 @15 26 
Kips, nat. ...10%@11 @llax Sion 
Kips, ov-wt... 9%@ 10n @10ax @18 
Kips, brnd’d.. 8 @ 8%n @ 814ax16%,@1in 
Slunks, reg... @70n @i0 @1.40 
Slunks, hbris..25 @30n 25 @30n 55 @60 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts.. 7 @ 7%n 7™4@7™% 15%@16% 

Branded ..... 6%@ 7 6%@7™ 15 @15% 

Nat. bulls ... 5%@ 6 5%@ 6 12 @12% 
Brnd’d bulls.. 54@ 5% 54@5% 11 @11% 
Calfskins ....11 *@12%4 11%@12% 2 @25% 
. > ar @ 8% 8%4@ 9 @17% 
Slunks, reg...60 @65n 60 @65n_ 1.20@1.30n 
Slunks, hris..20 @25n 20 @25n 45 @50n 


COUNTRY HIDES. 
Hvy. steers .. 6 @ 6% 6 @6% 12 @12% 
12 >1 


4 
Hvy. cows ... 6 @ 6% 6 @6% 12 @ 4 
ae 64%@ 6% @ 6% 13%@14 
Extremes .... 7 @7% THK@7T™ 154@15% 
URED cocccess 4%@ 5 @ 5n 1014 @10% 
Cc — ..-- 84%@ 9ax 8%@ 9 18 @19 
wwkhee'e we @ 7n ™%4@7™ 144%@15 
L ight ealf ...50 @60n 55 @65n 1.35@1.50n 
Deacons .....50 @60n 55 @65n = 1.35@1.50n 
Slunks, reg...25 @40 25 @ 4 909 @ 1. 00n 
Slunks, hris..10 @l15n 10 @15 ec 25: 
Horsehides ...2.00@2.80 2.00@2. 90 4.90@5. 85 
SHEEPSKINS. 

i TE .o. ncgucduee. aaweuess ee 2.80@3.00 
Sml. pkr. 

BOGBED 0.c'nss cccteenes s0seneases 2.35@2.60 
Pkr. shearlgs.50 @55 50 @55 1.50@1.60 


Dry pelts ....10 @10%n 10 @10%n 22 @23 


ANIMAL FAT EXPORTS 


Exports of animal fats and oils dur- 
ing February, 1938, are reported as fol- 
lows: 





Quantity, 
Ibs. Value. 
GG GED. cccccnsccccveceeses 376,482 $ 40,490 
er 101,442 9,454 
Oleo stearine .. 44,789 3,182 
Oleomargarine 8,272 1,043 
Cooking fat, not lard....... 140,966 5,899 
TOPE cvvccvccvcccccccsesoes 16,284,234 1,550,426 
Watiaw. COTES wccccteccccee 865 85 
Wetew, WORMS. .ccscccccee 75 2,964 
Other fats and greases...... 6,363 
Grease stearine ........... 418 
WORUHTOSE GEE ccccccvccecess 4,848 
GelMtING ..ccccccccsccccese 5,686 
ere re rrr TT 1,164 





Stearic acid .......ccccccee 1,666 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to April 1, 1938: 
To the United Kingdom, 40,806 quar- 
ters; to the Continent, 13,045. Last week 
to United Kingdom, 160,315 quarters; 
to the Continent, 37,195. 


Week Ending April 2, 1938 





FRIDAY'S CLOSINGS 


Provisions 


Hog products were weak during lat- 
ter part of week with all months in new 
low ground for season. Commission 
house selling, liquidation, packer pres- 
sure and stop-loss orders contributed 
with May lard going under 8c and to a 
discount under May cotton oil for one 
of the few times in history. Commis- 
sion house buying brought about a 
sharp rally but offerings increased on 
the upturn and the rally failed to hold. 


Cottonseed Oil 


Cotton oil was active and weaker 
under liquidation and general selling on 
lard weakness. October made new lows. 
Trade interests were persistent buyers 
of July and September on scale down- 
wards but market met considerable 
selling of late oil months against pur- 
chase of lard. Cash oil trade continued 
quiet and weather in the South was 
mostly favorable. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May 7.92@7.91 sales; July 7.80; Sept. 
7.80; Oct. 7.31@7.33. Sales 190 lots. 
Tone steady. 


Tallow 
Extra tallow quoted at 5%c Ib., f.o.b. 


Stearine 
Stearine, 65 @6%c Ib., delivered. 


Friday's Lard Markets 


New York, April 1, 1938.—Prices 
are for export. Lard, prime Western, 
$8.60@8.70; middle Western, $8.60@ 
8.70; city, 8% @8%c; refined Continent, 
8%c; South American, 9c; Brazil kegs, 
91%c; shortening, 10%c in carlots. 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of April 1: 


April 1, March 1, April 1, 
1938. 1938. 937. 
Pork, Berie.. ..0. 21,624 21,539 24,76 
P.S. lard, Ibs...56,417,008 52,031,209 112,269,456 





Other lard, Ibs. 4,609,259 4,265,813 5,617,271 
D.S. Cl. Bellies! 7,862,133 7,416,187 11,304,899 
Wis Ce PU kccasces neecews 3,000 
D.S. Rib Bellies? 885,019 915,478 779,715 
Ex. Sh. Cl. Sides 1,800 2,500 3,700 
D.S. fat backs, 

BG wecnetias 4,487,810 3,747,036 4,728,765 
D.S. shldrs, Ibs. 72,171 69,574 62,718 
S.P. hams, lbs.. 9,420,019 10,542,619 16,436,837 
S.P. a hams, 

lbs. .........-26,271,278 29,354,976 28,888,970 

S.P.  beilies, Ibs.19,253,752 19,536,540 26,194,272 
S.P. picnics, 8.P. 

Boston shldrs., 

Ibs, .......... 8,338,260 8,879,346 12,363,140 
S.P. shldrs., Ibs. 5,000 eo eer 
Other Cut meats, 

See 10,748,194 11,727,981 13,789,943 





Total cut meats, 
WRB. secccccece 87,345,436 


1Made since Oct. 1, 19387. 
2Made previous to Oct. 1, 


92,200,237 114,555,959 


1937. 


BRITISH PROVISION MARKETS 


Liverpool, March 30, 1938.—General 
provision market steady but dull; fair 


demand for hams; poor demand for 
lard. 


Friday’s prices were: Hams, Ameri- 
can cut, 89s; ham, long cut, exhausted; 
Liverpool shoulders, square, unquoted; 
picnics, unquoted; short backs, un- 
quoted; bellies, English, 69s, Wiltshires, 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 85s; Canadian Cumber- 
lands, 81s; spot lard, 48s. 


N. Y. HIDE FUTURE MARKETS 


Saturday, Mar. 26, 1988—Close: June 
8.46@8.47 sales; Sept. 8.73@8.75; Dec. 
9.03 sale; Mar. (1939) 9.34 n; sales 81 
lots. Closing 6@12 lower. 


Monday, Mar. 28, 1988—Close: June 
8.71 n; Sept. 9.01 sale; Dec. 9.31 n; 
Mar. 9.62 n; sales 109 lots. Closing 
25@28 higher. 

Tuesday, Mar. 29, 19838—Close: June 
8.31 sale; Sept. 8.62@8.63 sales; Dec. 
8.91@8.96; Mar. (1939) 9.22 n; sales 
165 lots. 39@40 lower. 

Wednesday, Mar. 30, 1938—Close: 
June 8.12 sale; Sept. 8.45@8.46 sales; 
Dec. 8.77 sale; Mar. (1939) 9.08 n; sales 
210 lots. Closing 14@19 lower. 

Thursday, Mar. 31, 19388—Close: 
June 7.67@7.73; Sept. 8.01 sale; Dec. 
8.31 n; Mar. (1939) 8.62 n; sales 289 
lots. Closing 45@54 lower. 

Friday, April 1, 1938.—Close: June 
7.96 sales; Sept. 8.30 sale; Dec. 8.60 
nom.; Mar. 1939, 8.91 nom.; sales 104 
lots. Closing 29 higher. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 26, 1938, were 4,604,- 
000 Ibs.; previous week, 4,557,000 Ibs.; 
same week last year, 4,288,000 lbs.; 
from January 1 to March 26 this year, 
52,725,000 lbs.; for the same period one 
year ago, 79,769,000 lbs. 

Shipments of hides from Chicago for 
the week ended March 26, 1938, were 
4,494,000 lbs.; previous week, 7,136,000 
lbs.; same week last year 4,381,000 Ibs.; 
from January 1 to March 26 this year, 
52,182,000 lbs.; same period a year ago, 
64,021,000 Ibs. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended April 1, 1938, totaled 105 bbls. of 
pork, 669,480 lbs. of lard and 305,500 
lbs. of bacon. 
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Livestock Bil/ 


Packers Pay $111,000,000 
During February, 1938 


ACKERS paid $111,000,000 for live- 

stock slaughtered during February, 
1938. This compares with $126,000,- 
000 paid in February, 1937 and a 5-year- 
average of $92,000,000. While more 
cattle were slaughtered in February 
this year, the cost per hundredweight 
was less and the number of hogs, calves 
and lambs slaughtered was slightly less. 


During February this year cattle 
cost packers $42,000,000 compared with 
$47,000,000 last February and $36,000,- 
000 in the 5-year-average; calves cost 
six, six and five million in the three 
periods; hogs $53,000,000, $61,000,000 
and $43,000,000; and sheep and lambs 
$9,000,000 this February, $12,000,000 
last and $9,000,000 in the average of the 
five years. 

Cattle in February this year aver- 
aged $6.36 per cwt., a year ago $7.23; 
hogs $8.26 this February, a year ago 
$9.86. Lambs $7.23 and $9.83 in Feb- 
ruary, 1937. The five-year-average 
price of all livestock was well below 
that of February of this year and last. 
Cattle and hogs dressed heavier this 
February and hogs averaged to weigh 
above the five years in February. 


CANADA'S HOG CROP 


Hogs appeared to be the most im- 
portant food animal produced in Can- 
ada, J. S. McLean, president of Canada 
Packers, Limited, pointed out in his 
1937 livestock review. 


During the year there were produced 
and marketed in Canada about 7,000,- 
000 hogs, of an average weight of 200 
Ibs. Average price paid for these hogs 
was approximately 8%c per pound, 
making the amount paid to Canadian 
farmers for hogs $115,000,000. The 
average price in 1937 was lower than in 
the war and post-war years but other- 
wise 1987 was the banner year of hog 
production in the Dominion. 


Average quality was better than ever 
before and more bacon was exported 
than in any other peace year. In 1880 
shipments of Wiltshire sides and cuts 
amounted to 84,874 ewts.; in 1937 the 
total exported was 1,680,928 ewts. Mr. 
McLean pointed out that during two 
previous periods Canada was an im- 
portant factor in the British bacon 
trade but each time lost its advan- 
tageous position. 

The first time was in 1905 when the 
Danes first established themselves as 
the dominant factor on the British mar- 
ket. Then the world war gave Canada 
another chance. For four years Danish 
bacon practically disappeared from the 
British market and in 1919 Canadian 
shipments increased to 2,149,371 cwts., 
including American sides cured in 
Canada. Three years after the close of 
the war Denmark again became the 
dominant producer of British bacon and 
in 1931 Canadian exports had dropped 
to 97,872 ewts. 


“In each case Canada’s disappearance 
from the British market was due to a 
single fact, and the same fact, viz., that 
Canada could not withstand the com- 
petition of Denmark,” Mr. McLean 
said. “The Danes produced better 
bacon and were able to sell it at a lower 
price.’ Mr. McLean said that Den- 
mark’s superiority can be traced to two 
production principles: 

1. Selection of strains. 

2. Balanced ration. 


The Danish method of selecting hogs 
for breeding is simple. At many points 


throughout the country testing stations 
are maintained. To these stations are 
sent pigs from all litters. Those fami- 
lies which produce the best bacon and 
respond most efficiently to feed are 
selected as breeding stock. 


In Denmark practically all hogs are 
fed a balanced ration. Dairying and pig 
raising are carried along side by side 
so that an adequate supply of skim milk 
is available for young pigs after wean- 
ing. The problem is being solved in 
Canada where skim milk is not avail- 
able by feeding proteins and minerals 
from other sources. In Denmark only 3% 
units of feed are required to produce 
1 lb. of gain while in Canada 5 units 
of feed are required, making the cost 
of production one-third greater. 


FARM PRICE LEVELS STEADY 


Some seasonal weakness in hog prices 
in the late spring as marketings in- 
crease from the 1937 fall pig crop are 
possible, the U. S. Bureau of Agri- 
cultural Economics points out, but no 
marked change in the general level of 
prices received by farmers is expected 
in the next few months. While “some 
irregular improvement from present 
levels of industrial activity during 
1938” is indicated this would not be 
enough “to result in any marked in- 
crease in domestic demand for farm 
products.” Weakness in consumer buy- 
ing power is affecting prices of all live- 
stock—<attle, hogs and lambs. Butter 
prices have held up since government 
purchases of butter were started in mid- 
February when prices for that time of 
year were the lowest since 1934. Butter 
production is expected to continue larger 
than a year ago, at least until the open- 
ing of the pasture season. 


See Classified page for good men. 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., March 31, 1938.— 
At 20 concentration points and 10 pack- 
ing plants in Iowa and Minnesota, re- 
ceipts during the first four days this 
week were somewhat heavier than same 
time last week. Trade very slow. Present 
prices butcher hogs 15@25c lower than 
last week’s close, sows 5c to mostly 20c 
lower. Current sales good to choice 180 
to 220 lb. hogs generally $8.40@8.60, 
mostly $8.55@8.60 at packing plants, 
few strictly choice to $8.65; bulk 220 
to 250 lb., $8.35@8.50; 250 to 270 Ib., 
$8.25@8.40; 270 to 290 lb., $8.15@8.30; 
290 to 350 lb., $8.00@8.20; 160 to 180 
lb., $8.20@8.50. Good light weight sows 
$7.45@7.65, heavier kinds $7.15@7.45. 


Receipts for the week ended Thurs- 
day, March 31, 1938, are as follows: 


This Last 

week. week. 
ee ee 20,300 23,900 
Saturday, March 26............ 20,700 22,100 
Monday, March 28............. 29,900 26,800 
Tuesday, March 20..........+. 11,900 11,500 
Wednesday, March 30.......... 14,100 9,100 
Thureday, March 31............ 11,900 10,000 


CANADIAN LIVESTOCK PRICES 


STEERS. 

Week Same 

ended Last week 

Top Prices March 24 week. 1937. 
TEED. gheckeedrccesed $ 6.85 $ 6.50 $ 9.00 
Perr ee 6.50 6.25 7.50 
Co eee 6.00 5.75 8.00 
SE Tic inact wie od aeinat 6.00 5.75 8.00 
Edmonton ...........+. 5.50 5.00 7.50 
Pees Aart ....cccece 4.25 5.00 6.00 
EME c.cekescerweee 5.00 6.35 
ee 5.00 4.75 6.50 

VEAL CALVES. 
TD oS ccetseseences $10.50 $10.50 $10.50 
DL  vcewaxesveenes 8.00 8.00 8.00 
WE cttccsidctenes 7.50 7.50 7.00 
CED cc cdbeveveesess 8.50 9.00 8.00 
eee 8.00 8.00 7.50 
Prince Albert ......cc« 8.50 4.50 ons 
SE EW cccccecs cues 7.00 7.00 6.00 
Saskatoon ............. 7.50 7.50 6.00 
SELECT BACON HOGS. 

errr $10.25 $10.10 $ 9.00 
CO EE rea 10.75 10.40 9.00 
ree TAD ccciccecces 9.90 9.75 8.25 
GEE, geced-dcaudeaaes 9.65 9.50 7.90 
ED ainroeciccines see 9.50 9.25 7.80 
Prince Albert .......... 9.65 9.50 8.00 
PE DO cncvescsoces 75 9.60 8.00 
Pee ee 9.65 9.50 8.00 


= 


(1) Montreal and Winnipeg hogs sold on a ‘‘fe 
and watered’’ basis. All others ‘‘off trucks.’ 


GOOD LAMBS. 


TE -wesawediusndews $ 9.25 $ 9.50 $10.00 
EE ve oceccdsetses 9.¢ 7.50 9.50 
pe er 8.50 8.50 7.50 
EE icin aay bn gicaien 8.00 7.75 PES 
RP eer 8.00 8.00 6.75 
Pramce Albert ....cccees so. eae eewe 
RE GE - éaieecsncecns . <a 8.00 
SN  acheccwessiacs 6.75 venm 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended March 
25, 1938: 


Week Cor. 

ended Prev. week, 

Mar. 25. week. 1987. 

0) eer ee 70,476 53,768 71,331 
Kansas City, Kansas..... 19,297 16,517 18,063 
Omaha .... aealeias . 16,165 15,182 13,178 
St. Louis & East St. Louis 47,644 85,264 61,269 
fae . 14,183 10,004 9,905 
St. Joseph ..... 11,475 8,779 9,126 
i, WE esveasses csesee 2,000 21,136 20,584 
N. Y., Newark and J, C.. 37,643 87,924 38,882 
SE ~suaeronceaeaees 244,660 198,554 242,288 


Week Ending April 2, 1938 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, March 31, 1938, as 
reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded), 
BARROWS AND GILTS: 


















CHICAGO. E. 8T. LOUIS. OMAHA. KANS.CITY. ST. PAUL. 











Good-choice: 
BER WR sc ccccescvcccscs $ 8.65@ 9.00 $ 8.10@ 8.75 $ 8.40@ 8.60 $ 8.40@ 8.65 $ $708 8.75 
oe eee 8.70@ 9.10 8.50@ 8.90 on 8.70 8.50@ 8.80 8.70@ 8.75 
kt RP Per 8.75@ 9.10 8.75@ 8.90 8.50@ 8.70 8.60 8.80 a 8.75 
SP DORs ch ccsececansoaes 8.75@ 9.10 8.75@ 8.90 8.50@ 8.70 oe 8.80 8.60@ 8.75 
S20-250 IBS... ccccccccccccce 8.65@ 9.00 oe 8.90 8.50@ 8.70 8.60@ 8.80 Ht 8.60 
oe Pa 8.60@ 8.85 8.50 8.85 8.30@ 8.60 Het | 8.75 8.30@ 8.60 
BOOSSO TRB..c ccc vcccccvcesee 8.40@ 8.70 8.35@ 8.65 8.15@ 8.40 8.25 8.65 8.05@ 8.30 
Medium: 
BAD1GD TOD... cicvicvncccveccece 8.15@ 8.65 7.60@ 8.50 8.25@ 8.40 8.35 .70 
ED Be oe sédweesceesees 8.40@ 8.70 8.00@ 8.75 8.25@ 8.50 8.35 8.70 
PI NES 5 aN a 0cceseunnes 8.50@ 8.75 8.40@ 8.75 8.35@ 8.50 8.35@ 8.70 
PACKING SOWS: 
Good: 
oo ee  Saeeeerrree ee 7.90@ 8.10 7.85@ 8.00 7.60@ 7.75 1.20 7.90 1.08 7.80 
350-425 Ibs.. .. 7.75@ 8.00 7.75@ 7.90 7.60@ 7.75 7.50@ 7.75 7.60@ 7.80 
425-550 Ibs “a .. 7.60@ 7.909 7.60@ 7.80 7.50@ 7.75 7.35@ 7.65 7.60@ 7.75 
Medium, 275-550 Ibs.......... 7.25@ 7.90 VAS VBS ccccccceee §«Gaveseencs | peeseetees 
SLAUGHTER PIGS: 
Good-choice, 100-140 Ibs....... 8.00@ 8.90 ff? Bere 8.25@ 9.00 8.75@ 9.50 
Medium, 100-140 Ibs.......... 7.0 BCE F.0BE C10 es cccccccecs cesneccive cesesceore 
Slaughter Cattle, Calves and Vealers: 
STEERS, choice: 
FER BED WS. ccc vcccceses 8.50@ 9.50 8.50@ 9.25 ......... 8.25@ 9.00 8.15@ 9.15 
eer 8.75@ 9.75 8.75@ 9.50 8.25@ 9.25 8.25@ 9.00 8.25@ 9.25 
2IGD-1B08 TOS... cccccccoccece 9.0@ 9.90 8.75@ 9.75 8.50@ 9.50 8.35@ 9.00 8.40@ 9.40 
1300-1500 Ibs.........sseeee 9.00@ 9.80 cc cccccecs 8.50@ 9.50 8.50@ 9.00 8.50@ 9.50 
STEERS, good: 
750- 900 Ibs 7.75@ 8.50 7.50@ 8.75 7.25@ 8.25 7.25@ 8.25 17.15@ 8.25 
900-1100 Ibs 8.00@ 9.00 7.75@ 8.75 7.50@ 8.50 7.50 8.35 ae 8.40 
1100-1300 Ibs 8.00@ 9.00 8.00@ 8.75 7.75@ 8.50 7.50@ 8.50 7.50@ 8.50 
1300-1500 Ibs 8.25@ 9.00 8.00@ 8.75 7.75@ 8.50 7.50@ 8.50 7.75@ 8.65 
STEERS, medium: 
TOPE TGs ccdcveccocorcs 7.25@ 8.00 7.00@ 8.00 7.00@ 7.75 6.75@ 7.50 6.50@ 7.50 
1100-1800 IBS.....cccccccees 7.50@ 8.25 7.00@ 8.00 7.25@ 7.75 @ 7.75 6.85@ 7.75 
STEERS, common: 
TEO-1100 IDS.....cccecccece 6.75@ 7.50 6.25@ 7.25 6.00@ 7.25 5.75@ 7.00 5.75@ 6.85 
STEERS AND HEIFERS: 
Choice, 550-750 Ibs........... 8.25@ 9.25 8.25@ 8.75 ae 8.75 8.00@ 9.00 7.75@ 8.85 
Good, 550-750 Ibs............. 7.75@ 8.50 7.25@ 8.25 7.00@ 7.75 7.00@ 8.00 7.00@ 8.15 
HEIFERS: 
Choice, 750-900 Ibs........... 8.50@ 9.50 8.00@ 8.75 7.75@ 8.75 =e 8.75 8.00@ 8.60 
Good, 750-900 Ibs...........+- 7.75@ 8.50 7.00@ 8.25 H+ | 7.75 7.00@ 8.00 fs | 8.00 
Medium, 550-900 Ibs.......... 7.00@ 7.75 6.50@ 7.25 6.25@ 7.00 6.25@ 7.00 6.35@ 7.15 
Common, 550-900 Ibs.......... 6.25@ 7.00 6.00@ 6.50 5.25@ 6.25 5.25@ 6.25 5.25@ 6.35 
COWS, all weights: 
GReEER cece wcccccccccvccoes (i. Re . Beererrerey cae TDs beccevesse§8=— wes be ecese 
ED cedewessesicecdedeneses 6.00@ 6.50 6.25@ 6.75 5.75@ 6.50 5.50@ 6.25 =e 6.50 
I vancnn0r éSenenietece 5.50@ 6.00 5.75@ 6.25 ee 5.75 5.00@ 5.50 5.25@ 5.85 
CEE. Secradasensioneesu ve 5.23@ 5.50 5.25@ 5.75 5.00@ 5.25 4.75@ 5.00 Hrs | 5.25 
Low cutter and cutter...... 4.00@ 5.25 3.75@ 5.25 3.75@ 5.00 3.50@ 4.75 3. 4.75 
BULLS, yearlings excluded: 
All weights: 
GO. ccavcrecccencceccesens 6.25@ 6.50 6.25@ 6.50 6.00@ 6.25 6.00@ 6.25 5.75@ 6.15 
WROGIMR ccccccccccecccscese 5.50@ 6.50 5.50@ 6.25 5.50@ 6.00 5.25@ 6.00 5.35@ 5.75 
Cutter and common......... 5.25@ 5.75 4.75@ 5.50 4.75@ 5.50 4.75@ 5.50 4.50@ 5.35 
VEALERS (all weights): 
CN © ac cciexcéccrdesencnes 8.50@ 10.50 @10.50 9.00@10.00 y+ we 8.00@ 9.00 
NII. Wires 64054000008 Sede 7.50@ 9.00 9.25@10.50 8.00@ 9.00 7.00@ 8.50 bent 8.00 
. | Rare eee 6.00@ 8.00 8.00@ 9.25 6.00@ 8.00 6.00@ 7.00 5.50@ 7.00 
Cull and common........... 4.50@ 6.00 5.00@ 8.00 4.00@ 6.00 5.00@ 6.00 3.50@ 6.00 
CALVES, 250-400 lbs.: 
CRIN 54.0000 7.00@ 8.00 7.25@ 8.25 7.00@ 8.50 7.25@ 8.00 7.00@ 8.00 
BE a ccs sind 6.00@ 7.00 6.50@ 7.25 6.00@ 7.00 6.50@ 7.25 oe 7.00 
Medium 5.50@ 6.50 5.75@ 6.50 5.00@ 6.00 5.75@ 6.50 5.00@ 6.50 
Common 5.00@ 5.50 @ 5.75 4.00@ 5.00 5.00@ 5.75 4.50@ 5.50 
Slaughter Lambs and Sheep: 
LAMBS: 
BND - cudonddepaseberine sas 8.25@ 8.65 7.85@ 8.50 7.75@ 8.35 ne 8.10 8.00@ 8.25 
Good ... 7.25@ 8.25 7.25@ 7.85 7.235@ 7.75 7.25 7.75 > | 8.00 
Medium ...... : 6.35@ 7.25 6.50@ 7.25 6.50@ 7.25 6.50@ 7.25 6.75 7.50 
Common (plain) 5.35@ 6.35 5.75@ 650 550@ 6.50 5.50@ 6.50 5.75@ 6.75 
EWES: 
Good-choice ........seeenes 4.10@ 5.25 4.00@ 4.75 3.25@ 4.85 3.50@ 4.50 3.75@ 4.75 
Medium to common........- 2.50@ 4.10 »50@ 4.00 2.25@ 3.255 2.00@ 3.50 2.00@ 3.75 
Receipts five days ended March 25: Receipts week ended March 26: 
Cattle. Calves. Hogs. Sheep Cattle. Calves. Hogs. Sheep. 
Los Angeles .. 40 1,050 1,645 Jersey City ..... ..4,123 7,862 5,005 25,665 
San Francisco 2,161 1,898 3,630 Central Union ....... 1,474 1,541 ...... 10,899 
Portland ......6+0. i 800 3,800 2,610 Wow BOE cnccececce 52 3,043 16,302 6,408 
DIRECTS—Los Angeles: Cattle, 71 cars; calves, 9 "aa. aaa “ane 
cars: hogs, 148 cars; sheep, 62 cars. San Francisco: Total .......++++-: 5,649 12,446 21,307 42,973 
Cattle, 120 head; calves, 75 head; hogs, 1,900 head; East week ..cscces 6,158 12,092 19,595 52,327 
sheep, 1,530 head. Portland: Hogs, 62 head. Two weeks ago..... 6,735 10,907 16,784 47,916 





PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, March 26, 
1938, as reported to The National Provisioner: 


CHICAGO. 

Cattle. Hogs. Sheep. 
Armour and Company....... 6,826 3,301 10,987 
Swift & Company.......... 2,732 784 8,376 
EE EP Gcccccevoceceece 4,020 2,295 5,671 
G. H. Hammond Co......... 1,879 tee cane 
SEE <enceacevceereseee - 9,682 5,623 18,144 
GE btdn o0060ssessesenas 8,958 21,968 7,594 


Brennan Packing Co., 635 hogs; Western Fomine 
Co., Inc., 1,831 hogs; Agar Packing Co., 4,313 hogs. 

Total: = 047 cattle; 7,442 calves; 40,750 hogs; 
50,672 sh 

Not or 1,505 cattle, 1,228 calves, 29,284 
hogs and 3,903 sheep bought direct. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,770 779 1,761 6,305 
Cudahy Pkg. Co..... 1,710 566 891 5,484 
Swift & Company... 1,707 579 1,153 4,232 
Wilson & ha’ escccee Bae 576 986 2,607 





Indep. Pkg. Co...... ..... coses BTR accce 
M. Rerabiem ee eee eee 
GENTS ccccccccccece 4,263 298 1,299 3,512 
WIE ccecccctcces 12,678 2,798 6,261 22,140 

Not including 12,756 hogs bought direct. 

OMAHA. 
Cattle and 

Calves. Hogs. Sheep. 
Armour and Company...... - 4,731 3,825 5,075 
pe Pkg. Co 8,016 2,144 7,939 





Swift & Company : 8,029 15428 6,869 
GT. etécccveenesceseccocs sosee 7,938 8,587 

Cattle and calves: . ~ Pkg. Co., 24; Greater 
Omaha Pkg. Co., 161 eo. Hoffmann, 30; Lewis 
Pkg. Co., 698; Nebraska Beef Co., 238; Omaha 
Pkg. Co., 155; John Roth & Son, 148; South Omaha 
Pkg. Co., 140; American Pkg. Co., 15; Lincoln Pkg. 
Co., 329; Wilson & Co., 1,285. 

Total: 13,999 cattle and calves; 15,335 hogs; 
27,970 sheep. 

Not including 3,609 hogs and 445 sheep bought 
direct. 


EAST ST. LOUIS. 

Cattle. Calves. Hogs. Sheep. 

Armour and Congeny § 2 74 1,097 6,833 4,118 

Swift & peeee 175 20 1,582 7,257 5,822 

Hunter ty > Co..... 1,398 667 3,713 164 
Heil Pkg. Co.. e . 














Krey Pkg. Co.. 2,440 

LacteGe Pkg. 00.... coeee ceces 1,523 

BEE WO CBcccces ecces sesce nn. esxes 

GRIPPETS cccccccccce 4,444 2,885 9,652 551 

CERES cccccccee eeee 2,668 617 25,798 794 
BORD sccseccceess 12,666 6,848 60,593 10,949 


Not including 1,058 cattle, 3,728 calves, 25,991 
hogs and 894 sheep bought direct. 


8T. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 








Swift & Company... 1,286 517 4,245 14,183 
Armour and Company 1,498 538 3,601 6,946 
GERD ccccccccscece 1,411 75 293 «3,304 

rae 4,195 1,130 8,139 24,433 


Not including 1,058 hogs bought direct. 


SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 





Cudahy Pkg. Co..... 2,500 132 3,705 2,199 
Armour and meng 2 +94 12 4,768 1, 897 
Swift & Company... 1,744 161 1,926 2,569 
Shippers ........... 2,950 97 5,115 1,467 
GEND cecccceveesce 326 26 46 

BOE ccccccvcesss 9,717 545 15,560 8,133 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,219 1,244 3,168 1,814 


Wilson & Co........ 1,891 904 3,068 1,910 
OURErS ..ccccccccces 333 27 761 17 
Total coccccccccce 4,443 2,175 6,997 3,741 


ant including 40 cattle and 1,141 hogs bought 
rect 





WICHITA. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,443 1,409 1,440 2,634 
Dold Pkg. OO. cccces 686 164 1,038 12 
Dunn Ostertag ..... Bee vcooe eceve eee 
Fred W. Dold....... ae seees 453 eee 
Sunflower Pkg. Co... ae / ieee 
Pioneer Cattle Co... a “enews ceece ° 
Rose Pkg. Co....... 7 ¢ec0e aveee ~<eece 
Keefe Pkg. Co...... » eer eee e 

Wee 5 oo ss 2,689 1,573 3,075 2,646 


Not including 34 cattle, 20 calves and 1,262 hogs 
bought direct. 


DENVER. 
Cattle. Calves. Hogs. Sheep. 
Someue and Company 716 108 =1,198 11,365 
74 


wift & Company... 717 1,256 13,979 
Cudahy Pkg. Co.... 930 83 871 1,673 
GENTE  ccccccvcccces 1,508 373 =: 1,008 15°2 221 

WA. cccces oeeuse 8,871 638 4, 4,333 42,238 
Page 44 





FORT WORTH. 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 1,273 499 2,508 4,659 
Swift & Company... 1,338 682 2,621 5,366 





City Pkg. Co........ 204 29 SAB cccee 

Blue Bonnet Pkg. Co. 246 55 

H. Rosenthal Pkg. Co. 127 16 45 10 

Total ............ 3,188 1,281 5,605 10,035 
8ST. PAUL. 


Cattle. Calves. Hogs. Sheep. 
Armour and Company 3,211 3,103 8,153 2,385 
Cudahy Pkg. Co..... 1,085 1,820 ..... 528 
M. Rifkin Pxe. Co.. 511 BE cccee §86evces 
Swift & Company... 5,098 5,032 8,702 4,882 


United Pkg. Co..... 2/562 TB cece 8 = cvreee 
J. T. MeMillan Pkg. 
Ck. cedetccusecene teees BED cccee = ceave 
CURSES. ceccccceccece 2,411 ee 
WOME cvcevccecees 14,878 11,1388 16,855 7,795 


Not including 144 cattle, 176 calves, 1,926 hogs 
and 202 sheep bought direct. 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 


Plankinton Pkg. Co. 1,837 7,232 8,498 526 
Armour and Company 811 3,587) ..... sees 
N. Y. B. D. M. © 19 





O.+ sees eens 











Shippers ........... 258 22 42 3 
WE édcecccceséae 816 857 40 63 
Total ..... eeeeee- 3,741 11,698 8,5 592 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co....... 1,340 847 6,743 2,851 
Armour and Company 782 868 1,726 ..... 
Hilgemeier Bros. ... S “sree FEZ wccee 
CTE ccccene sienna:  #baou cz 
Meier Pkg. Co...... 99 6 eer 
Stark & Wetzel..... 129 22 ner 
Wabnitz and Deters. 33 124 269 32 
Maass Hartman .... 41 aE etext eeaae 
Shippers ....cccccece 2,214 1,637 17,782 3,938 
GUND cccccccccceee 765 86 191 803 
Betad wcccosccccce 5,411 2,597 28,172 7,624 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
8. W. Gall’s Sons... ..... Oe knees 2 
BE. Kahn's Sons Co.. 550 233 = 7,651 
Lohrey Packing Co.. SB evcee 251 
H. H. Meyer Pkg. Co. 13 ..... 3,496 
J. Schlachter’s Sons. 122 bree 
J. & F. Schroth P. Co. 25. ..... 2,900 
J. F. eae S GO. cece 230 . ee 
Shippers .. - 23 241 1,982 
QURSES ccccccccccece 1,426 832 697 
WE. svivecccnwas 2,392 2,015 14,848 826 


Not including 727 cattle, 3 calves, 2,230 hogs 
and 918 sheep bought direct. 
RECAPITULATION, 
CATTLE. 


Week Cor. 

ended Prev. week, 
March 26. week. 1937. 
. 34,047 36,138 30,650 





. 18, 15,678 138,193 
12,666 12,517 13,413 

Be, CUE ccucececcoces - 4,195 4,325 3, 
BORE GY .ncccccceccces 9,717 10,436 6,877 
Oklahoma City ......... 4,443 4,160 4,652 
WEEE sescvccccccesees 2,689 2,838 2,725 
DOTGE covececcvccecsecs 3,871 4,200 4,550 
OE, TD oconcnccscaeccee 14,878 14,290 8,993 
Milwaukee .......eses00. 3,741 4,001 3,758 
Indianapolis ............ 5,411 5,475 6,668 
Cincinnati ........ eoveee 2,392 2,490 861 
WC. WEEtD ccccccccvcses - 3,188 4,205 5,437 
DORE csccccciccccvesses 127,915 133,950 119,427 


*Cattle and calves. 


en ee See te 45,216 37,816 
Kansas City ... 3,26 
Omaha ...... 
East St. Louis 























St. Joseph ° ,703 7,2 
Sioux City ..... coe SE 16,581 11,525 
Oklahoma City 6,99’ 1,527 5,4 
Wich raeee 3,192 2,935 
ane SCocesecesccececes 4,539 6,259 
i: SE, attctevenceechas 5s 19,238 21,878 
PERWOUMSR cccccccccccces 9,444 7,539 
DEL - dcnccokwwéeans . 24,298 32,992 
CHRCIMMAEL ..cccccccccces 13,388 16,379 
Fee WER ccvvccceccece 5 8,234 7,972 
WOON cesievcvcccvenses 235, 219,767 227,685 
DS  cnteecteedhes cas 672 51,625 36,922 
SS a 22, 15,231 22,509 
DEL: -énécenncerehoeeee 27, 33,562 14,910 
BSE BE. ESRIS. oc ccvecvevec 10,949 8,315 10,708 
Oe ee 24,433 24,394 25,682 
CE ME ove veacesensee 8,133 9,935 4,095 
Oklahoma City .......... 8,741 4,990 1,970 
WEED Secécccdcevceses 2,646 3,190 1,420 
eee 42) 238 34,400 24,563 
OT aaa 7,795 9,375 718 
eee eee eee 592 1,725 1,080 
ED  cesebeeecece a 624 6,998 4,472 
ee ee 826 333 264 
Pes. WOU Secvcscccceses 10, 03s 14,248 20,260 
Total .o.cee Cedseooecees 219,794 218,321 169,573 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 
RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 


Mon., March 21......16,532 1,663 15,589 10,522 
Tues., March 22..... : 6,082 3,306 15,444 wae 





Wed., March 23. .604 1,199 10,237 06} 
Thurs., March 24..... 5,740 1,567 9,971 13,213 
Fri., March 25....... ,661 2 12,833 
Gat., March Be..ccece BD coven 6,000 2,500 
Total this week...... 35,821 8,1 70,075 48,442 
Previous week ...... 87,973 6,927 66,244 56,575 
Year ago ........ ...80,619 6,712 66,447 39,378 
Two years ago....... 39,073 7,902 62,611 
SHIPMENTS. 


Cattle. Calves. Hogs. Sheep. 


224 1,688 4,497 
115 717 = 3,107 
309 








Total this week...... 9,785 685 5,659 17,955 


Previous week ......10:518 819 7,884 15,150 
Wee GOO scccccceccee 6,888 909 5,139 9,278 
Two years ago....... 9,622 1,785 8,468 15,087 


MARCH AND YEAR RECEIPTS. 


Receipts thus far this month and 1938 to date 
with comparisons: 





——-March——— ————- Year————_- 

1938. 1937. 1938. 1937. 
Gatthe wccccaes 131,346 140,005 468,065 468,321 
Calves [27/211 31,201 77,718 88,078 
Hogs . -240,705 300,580 1,145,828 1,185,800 
SERED. vccccccss 193,534 167,115 685,563 623,077 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


py Hogs. Sheep. Lambs. 
Week ended Mar. 26..$ oe $9.05 $4.50 $ aged 








Previous week ...... Ses 9.35 5.00 

, ° 11.00 10.25 6.75 2 38 

1936 8.75 10.50 5.50 10.10 

1935 10.55 8.95 4.00 8.00 

. ere 6.15 4.20 4.75 8.95 

BE cesaccccvescevee 5.00 3.85 2.25 5.40 
Avg., 1933-1937..... $8.30 $7.55 $4.65 $8.95 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 





Week ended Mar. 26 30,487 

Previous week .........- 2%, i. 42,227 

Serre 3,7 768 30,049 

TE cveccccsiovesscecueoses 38,711 

BEE vececscndacveceese 54,899 
BOD Secscreccoenccesecteens 48, 
HOG RECEIPTS, WEIGHTS AND PRICES. 

Av. 
No. wt., Prices—— 





rec'd. Ibs. Top. Av. 
*Week ended Mar. 26. 70,100 254 $9.55 $ 9.05 








Previous week ....... 66,244 252 9.75 9.35 
1937 covese 66,447 245 10.60 10.25 
1936 62,611 250 11.00 10.50 
1935 ,390 239 9.25 8.95 
BE ceecess 125,690 232 4.60 4.20 
BE ecdccevavavegseee 98,275 248 4.10 3.85 

Avg. 1933-1937 ..... 83,500 242 $7.90 $7.55 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal | soe 
tion for week ending Friday, Mar. 25, 1938 


Wook enGed War. BW... sv cccccssccscccsccsves 70,476 
PORTIS WEEE o ccc cccccvccscincs-ces cvevovcee 53,768 
BE GD, oc. nk db vebseveeseeatdesesaerecesesa 71,331 

D deessensawaukan a re re te 57,737 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, March 31, 1938: 


Week ended Prev. 





March 31. week. 

Packers’ purchases ...........- 35,160 37,449 
Direct to packers..,.........0. 27, 814 26,574 
Shippers’ purchases ........... 5,958 5,420 
WOME ccvcccscccceseccseveses 68,932 69,443 


CANADIAN CATTLE IMPORTS 


Imports of Canadian cattle during 
the past two weeks totaled 4,562 head 
against 2,961 for the preceding two 
weeks, and a negligible number in the 
earlier weeks of the year. Recent im- 
ports have been made possible by the 
increase in cattle prices on U. S. mar- 
kets. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended March 26, 1988. 














CATTLE. 

Week Cor. 

ended Prev. week, 

Mar. 26. week. 1937. 
0 eee 26,060 
|. ee 16,147 
REY Cnkh nae ees o«-eacure 15,926 
East St. Louis. 8,888 
Oe eer 4,982 
ED -okiwk ecee salah 7,507 
WE ik bined mons mavens 4,380 
CE aca o'ecew ses 4,305 
PENOIIOEE 6c cccccccece 2 1,816 
IEEE” oo ws waco ara sine 5 1,810 
New York & Jersey City. 8,046 8,367 
Oklahoma City® ......... iy, 6,263 
CRMCUENEL sc cccceczecese 3,480 
IS Cid ob. ao o.0 60.0 0ecad 3) 866 4,140 
ee 2,467 13,028 
POG Foceccnceveses 3,454 3,759 

WOE, cdeccsveewscnesss 123,785 130,858 130,538 

*Cattle and calves. 
HOGS. 


CE Sc econ earn ewes 
Kansas City 
Omaha 


71,331 





70,476 
19,297 








18,063 


Fort Worth 
Philadelphia 
Indianapolis eS Can sewens 

ew York & Jersey 
Oklahoma C ity 
Cincinnati 
Denver 
es BE cccccvevcedeseve 
Milwaukee 


Total 


2 Pe ee rr 
Kansas City 
Omaha ........ 
East St. Louis 
St. Joseph 
Sioux City 
EE Sewn nckvveescvene 
Fort Worth 
Philadelphia 
CEE sccccvaceccess 
New York & Jersey 
Oklahoma City 
Cincinnati 
Denver 
BE. PRG 2. cccccccccscves 
Milwaukee 


Total 





RECEIPTS AT CHIEF CENTERS 
Week ended March 26, 193 


At 20 markets: 


Cattle. Hogs. Sheep. 

Week ended Mar. 26.....174,000 290,000 266,000 
PUOVIOUS WOOK 2.2 ccccces 193,000 284,000 286,000 
MET (ccceevcscevceenones 173,000 300,000 246,000 

DED 60-cavereqantcsionaeuen 196,000 309,000 274,000 
BED cack visesnevevensons 139, 258,000 327,000 


At 11 markets: 
Week ended Mar. 26 
Previous week ... 
MEE svscicees 
1936 
1935 
1934 
1933 
1932 







At 7 markets: 





Hogs. Sheep. 

Week ended Mar. 26..... 186,000 161,000 
Previ MUR WOOK. 2 cccccecee 193,000 172,000 
ea 182,000 134,000 
/ Rebieaaengauemeemress ia 212,000 184,000 
TEED Sa coscccvevesseseses 181,000 239,000 
BEE, based Kocepencevenes 332,000 186,000 
MEE covchcsevtacesoenepe 302,000 223,000 
BE wovee/csnctecewseces 318,000 210,000 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 19,755 cattle, 5,394 
calves, 28,650 hogs and 30,959 sheep. 


Week Ending April 2, 1938 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 


STEERS, carcass Week ending March 26, 


Week previous 
COWS, carcass Week ending March 26, 
Week previous 
BULLS, carcass Week ending March 26, 
Week previous 


VEAL, carcass 
Week previous 


LAMB, carcass Week ending March 26, 1938. 
Wee, BONTUIEE cicesecsvioces 
Same week year ago.......... 

MUTTON, carcass Week ending March 26, 1938 


Week previous 


Same week year ago.......... 


PORK CUTS, Ibs. Week ending March 26, 1938 


Week SECTION oc o0606 wees ven 
Same week year ago......... 


BEEF CUTS, lbs. Week ending March 26, 


, Week previous 


Same week year ago.......... 


Same week year ago.......... 


Same week year ago.......... 
Week ending March 26, 1938... 


Same week year ago.......... 


Same week year ago......... 


LOCAL SLAUGHTERS. 


CATTLE, head Week ending March 26, 


Week previous .............. 
Same week year ago......... 


CALVES, head Week ending March 26, 


Week previous 


Same week year ago......... 
1938. 


HOGS, head Week ending March 26, 


Week previous 


SHEEP, head 
Week previous 


Same week year ago......... 


Same week year ago......... 
Week ending March 26, 1938. 


NEW YORK. PHILA. BOSTON. 
overeseeoens ° 9,53644 2,375 2,305 
wesedesauved 8,975 2,401 2,558 
eeevcseesves 7,407% 2,030 2,227 
ere rer 1,642 1,176 2,657 
aweiegeessaes 1,090 1,260 2,421 
ee 1,604 1,561 2,750 
seVaneeenese® 313 342 1 
eres ie 29714 370 43 
TTT ee 335% 389 71 
osng-eeuwekie 14,378 2,004 770 
pba eens. Syees 10,441 2,380 693 
coesepecvese 15,795 1,957 880 
Sede eCeNC ees 41,185 14,628 14,332 
ViRseneowedss 33,655 15,658 13,795 
svecceue weet 40,744 11,452 12,234 
(new leeeweees 4,450 72 688 
$04 a0sineiensine 1,637 675 830 
60:09:00.0. 4 1,195 252 1,072 
sestersreveos 1,876,449 429,094 226,183 
evans suawneen 1,761,620 375,668 213,807 
rhemeanas . -1,613,535 417,965 237,416 
Miwive weon sn 454,759 eovcese ccvcece 
ee ee 426,241 evecess eoecces 
pee ear ie St 362,764 eswee doceces 
err Te 8,046 1,729 covceve 
ere 8,367 1,816 eoesecs 
Rebewebewses 6 9,481 2,141 evccece 
a 12,936 2,559 eccccecs 
wOTTT Try 12,103 2,231 evccece 
(o0esesaweene 15,880 3,852 eseceee 
010 0:00 06010 «0 ote 38,081 14,920 neensie 
ovesen genes 38,594 13,707 cores 
soa earch nieweid 39,561 17,354 covecce 
cheebe eleee 55,307 3,882 die week 
casveaneaes 62,111 3,776 600000" 
10.0eseeee eee 48,105 4,009 evpeeee 





LIVESTOCK COST AND YIELD 


Average cost, yield and weight of live- 
stock slaughtered under federal inspec- 
tion, January, 1938, with comparisons: 


Jan., Dec., Jan 












1938. 1937. 1937. 
Average cost per 100 Ibs.: 
COAG  recccccsccvcvcees $6.40 $6.29 $ 7.18 
Calves . 7.88 7.12 8.07 
ae . a 7.86 10.15 
Sheep and lambs........ 7.74 8.18 9.5 
Average yields, per cent: 
CREES © oo cscs scccccescce 53.42 52.07 52.70 
CORES cc ccccccvcscvcece 58.02 56.64 56.38 
BWIMS coccccssccoce seven Ce 75.27 74.76 
Sheep and lambs..... ee 46.73 46.44 46.08 
Average live weight, Ibs.: 
Oathle ccccccccccsvccece 921.14 914.96 916.31 
Calv -” onseketeween ener 189.65 196.16 196.25 
BEBO cccccesescccvecccs 233.88 228.90 217.30 
Sheep and lambs. -- 90.00 88.50 89.02 
CANADIAN CATTLE TO U. K. 


Demand for cattle boat space to Eng- 
land from Canada has exceeded supply 
as Canadian cattle exports have moved 
to the United Kingdom in greater 
volume, according to the U. S. Depart- 
ment of Commerce. Canadian ship- 
ments to the United Kingdom totaled 
about 5,000 head in the first two months 
of 1938 against 198 head in the like 
period last year. Beef cattle exports 
to the United States have dropped 
sharply, amounting to only about 5,000 
head in the first two months of 1938 
against 36,000 in the corresponding 1937 
period. 


YEAR BOOK OF STATISTICS 


Statistics of livestock marketing, in- 
cluding receipts, prices, average weights, 
federally inspected slaughter and much 
other market data are included in the 
37th annual Year Book of Figures pub- 
lished by the Chicago Daily Drovers 
Journal. These cover 1937 and many 
years previous. Detailed figures are 
given for the Chicago market and gen- 
eral compilations for the country as a 
whole. The Year Book is a valuable 
reference for those associated with the 
livestock and meat industry. It is pub- 
lished by the Journal at Union Stock 
Yards, Chicago, and the price is 50c per 
copy. 


HOLDING COUNTY MEETINGS 


The Live Stock Marketing Depart- 
ment of the Indiana Farm Bureau, in 
conjunction with all producer agencies, 
is holding meetings in practically every 
county in the state, which are attended 
by representative stockmen. Much in- 
terest and a willing desire is expressed 
to cooperate in every way possible to 
further the mutual interest of the Eat 
More Meat Campaign. 


Watch Classified page for good men. 
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C. D. REVERSIBLE PLATES 


CAN BE USED ON TWO SIDES EQUAL TO 
TWO PLATES FOR THE PRICE OF ONEI 


O. K. KNIVES with changeable blades 
C. D. TRIUMPH KNIVES— 


all four blades in a single unit 


Their superiority is an established fact. « Send for price list and circular. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street, Chicago, Illinois 












ONE WAY TO BEAT 


FLOOROSIS! 


Floorosis (broken cement floors) is a direct drain on your profits. — It 
endangers workmen—shortens the life of mechanical equipment. If 
the floors of your plant are cracked and deeply rutted patch them 
immediately with Cleve-O-Cement. Cleve-O-Cement is the quickest 
positive cure for Floorosis. Apply it one day and have floors ready 
for heavy traffic the following morning. Stronger in 24 hours than 
ordinary cement in 28 days. Water-proof — slip- proof — acid- proof. 
n. A I 





Not an Asphale Compositi 


° ly unaffected by extreme tem- 
peratures. Used and endorsed by many of America’s leading plants. 
Write today for illustrated bulletin and FREE TEST OFFER. 


THE MIDLAND PAINT & VARNISH CO. 
1324 MARQUETTE CLEVELAND, O. 


CLEVE-O-CEMENT 


CURES FLOOROSIS 








F.C.ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 














AIR CONDITIONING 


CUTS FOOD PRESERVATION EXPENSE 
IAGARA Air Conditioning 
Equipment’s low mainte. 

nance and operating cost saves 
you money in the storage and 
processing of fresh foods. By 
preventing the cooling process 
from drying out the products, 
Niagara Fan Coolers and Spray 
Coolers retain weight and value 
in foods. Adaptable to all kinds 
of space, they solve any engi- 





tefl. — 


NIAGARA 


BLOWER COMPANY 
6 E. 45th Street, New York City 





a 











OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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UP 


(From The National Provisioner, Apr. 2, 


mond Co. and started operation on 
March 28, 1898. 

A stock company of beef exporters, 
including Swift & Company and Nelson 
Morris & Co., took possession of the 
Brighton Stock Yards in Boston, Mass., 
on April 4, 1898, to be operated as a 
convenience to the companies involved 
rather than as a profit-making enter- 
prise. 

During 1897 the Chicago market re- 
ceived 17,659,472 live hogs against 7,- 
885,283 in 1896. In 1868, 30 years 
earlier, hog receipts at that market 
totaled 1,706,782 head. 

The first freight ever brought into 
Chicago on a railroad train was re- 
ported to be two sled loads of dressed 
hogs. The shipment was in 1848, arriv- 
ing over the Chicago and Galena R. R. 
where the city of Oak Park now stands. 

John C. Hately, of Hately Bros., Chi- 
cago, returned from England and re- 
ported that when stock for the Thomas 
J. Lipton enterprises was put on the 
market, subscriptions totaled $250,000,- 
000. 

Pocomoke Packing Co., Pocomoke 
City, Md., was incorporated by E. W. 
McMaster, F. W. Wilson and E. J. 
Schoolfield. 


Exports during the packer fiscal year 
ended October 31, 1897, totaled 591,- 
000,000 lbs. of lard and 794,000,000 Ibs. 
of meats. 

Fifteen days notice was given by the 
Santa Fe R. R. that it would make a 
reduction of 10%c on packinghouse 
products and dressed beef from Mis- 
souri River points to Chicago. 

Armour and Company completed 
plans for the erection of a wool and 
felt factory at Archer Ave. and the Chi- 
cago river, Chicago. 

Hogs at Chicago sold under $4 per 
ewt. on March 26, 1898, for the first time 
in two months. 


Meat Packing 25 Years Ago 


(From The National Provisioner, Apr. 5, 1913.) 


Josiah Stiles, member of Jones & 
Stiles, early Chicago packers, died on 
March 25, 1913, at the age of 84 years. 
Mr. Stiles came to Chicago some 50 
years previous and operated the plant 
later owned by Roberts & Co., Union 
Stock Yards. He retired when the In- 
ternational Packing Co. was formed. 

Officers and members of the executive 
committee of the American Meat 


Week Ending April 2, 1938 


Packers’ Association attended a hearing 
before the Secretary of Agriculture at 
Washington on the order of the Bureau 
of Animal Industry restricting the use 
of cereal in certain kinds of sausage to 
2 per cent and water to 3 per cent, effec- 
tive April 1, 1913. It was argued that 
neither cereal nor water is an adulterant 
and that as far back as history goes, 
water, cereal and meat were the com- 
ponent parts of sausage. 

Abnormally high beef prices were be- 
lieved to prevail in the first quarter of 
1918, although sales of fresh beef in 
Chicago by one representative packer 
averaged 11.49c per pound and those in 
New York 11.73c per pound. Prime 
native steer carcasses wholesaled in Chi- 
cago at 13@13%4c, heavy steer loins at 
21c; heavy steer ribs 16c. 

Burk Bros. Meat & Provision Co., 
Kirksville, Mo., changed its name to 
Kirksville Packing Co. 


Chicago News of Today 


John B. Cook, president of the Cook 
Packing Co., Scottsbluff, Neb., was a 
visitor in Chicago during the week. 

President Erwin O. Freund of the 
Visking Corporation is now at home 
convalescing from an operation but ex- 
pects to be on the job early next week. 

George Whitting of Odell & Whitting, 





WHAT’S NEW? 


R. E. Yocum, general superintendent, 
Cudahy Packing Company, wants to be 
sure that nothing happens in the industry 
he does not know about. Seated at his desk 
in the company’s general offices in Chicago, 
he reads his copy of THE NATIONAL 
PROVISIONER faithfully every week. 


and DOWN the MEAT TRAIL 


Meat Packing 40 Years Ago 


1898.) 


Hammond Packing Co., South Omaha, 
Neb., leased the plant of the G. H. Ham- 





Chicago packinghouse products brokers, 
returned this weekend from a short 
vacation. 


C. L. Griffith, secretary treasurer, 
Griffith Laboratories, has been vaca- 
tioning in Florida but is expected back 
in Chicago on April 4. 

Mrs. Richard D. Hebb, wife of Rich- 
ard D. Hebb of the public relations de- 
partment of Swift & Company, Chicago, 
died suddenly on March 30 at the age 
of 58. She had suffered a heart attack 
on the evening of the preceding day. She 
was widely known for her community 
activities. 

Parkenson Unwin, head livestock 
buyer for the Omaha Packing Co., re- 
tired recently after 46 years in the meat 
packing industry. He started work in 
1892 with the Anglo-American Provi- 
sion Co. at Chicago and in 1905 joined 
the livestock buying staff of the Con- 
tinental Packing Co. at Bloomington, 
Ill. Only two years later he was placed 
in charge of livestock buying for the 
Omaha Packing Co. at Chicago. 

International Amphitheatre at the 
Union Stock Yards, Chicago, is the 
scene of the thirty-seventh annual Chi- 
cago Dog Show on April 2 and 3. En- 
tries total over 2,500 dogs from 25 
states and Canada. The show is spon- 
sored by the International Kennel Club 
of Chicago of which Arthur G. Leonard, 
chairman of the board of the Interna- 
tional Live Stock Exposition, is chair- 
man. 

American Dry Milk Institute will hold 
its 18th annual meeting at the Palmer 
House, Chicago, on April 7. The morn- 
ing session, beginning at 9:30, will be 
devoted to new developments in the 
sausage, bakery and candy fields and 
the afternoon session to building feed 
sales. An invitation to attend is ex- 
tended to the trade. 


New York News Notes 


A. T. Budgell, wool department, Wil- 
son & Co., Boston, was a visitor to New 
York last week. 

T. C. Tait, canned foods department, 
Swift & Company, Chicago, spent a few 
days in New York recently. 

M. V. Lewis, general superintendent’s 
office, Armour and Company, Chicago, 
visited at the plant of the New York 
Butchers Dressed Meat Co. during the 
past week. 

Jean Vernet, Flavor Sealed division, 
and Heilman Allen, beef division, Geo. 
A. Hormel & Co., Austin, Minn., visited 
in the East last week and spent a few 
days in the New York territory. 


J. E. Bryan has resigned as manager 
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UNCLE SAM WILSON OF 
ARMY DURING THE WAR OF f 
THIS BEEF BECAME KNO 


APPELLATION WAS 


of the frosted foods department of Adolf 
Gobel, Inc., to establish an office of his 
own to serve as food engineer in the 
creation of new meat specialties, both 
fresh and frosted. Mr. Bryan’s develop- 
ments include new meat combinations, 
newer methods for quick freezing and 
unusual ideas in the construction of 
equipment for such frosting and 
cabinets for holding product. 


Beginning April 5 the Angostura- 
Wuppermann Corporation will have its 
headquarters at 155 East 44th st., New 
York City, instead of Norwalk, Conn. 
The firm’s telephone number will be 
Murray Hill 2-3270. 


Countrywide News Notes 


H. R. Elliott, founder and President 
of Elliott & Company, Duluth, Minn., 
died on March 28 following a brief ill- 
ness. Mr. Elliott 
went to Duluth in 
1885, joining the 
staff of John B. 
Sutphin who oper- 
ated a packing 
plant there. Five 
years later he be- 
came manager of 
the plant and in 
1898 founded his 
own company 
which grew to be 
one of the large 
packing establish- 
ments in the North- 
ern portion of the 
country. Mr. Elliott 
was affiliated with other business inter- 
ests in Duluth and took an active part 
in the civic and social life of the com- 
munity. He was a promoter of club 
work for farm boys and girls and estab- 
lished revolving funds through which 


H. R. ELLIOTT 


Page 48 





UNCLE SAM A MEAT PACKER 


Samuel Wilson, a cattle slaughterer in 
Troy, N. Y., during the war of 1812 re- 
ceived a contract for corned beef for 
United States troops. His beef, having a 
reputation for excellent quality, was 
branded “U.S.” and the meat customarily 
referred to as Uncle Sam’s beef. As these 
initials also stood for the “‘United States,” 
the nickname applied to Samuel Wilson 
became the symbol for the United States in 
minds of soldiers and laymen. 


Mural reproduced here is the work of 
George Gray and is located in the Mohawk 
Valley Gallery at Troy, N. Y. 


they could become established in the 
livestock business. Associated with Mr. 
Elliott in the business are his nephews, 
H. A. and C. M. Elliott, vice-presidents, 
and E. J. Elliott, secretary. Funeral 
services were held on March 30. 


John J. Downey, salesman for John 
Morrell & Co. at East Cambridge, 
Mass., and Frederick J. Bullock, fore- 
man at the Ottumwa, Ia., plant, have 
just completed 25 years in the meat 
packing industry and will receive the 
Institute service award. 

A certificate to conduct business un- 
der the firm name of Los Angeles Pro- 
vision Co. has been obtained by Irving 
Brandstetter, Los Angeles. 


Work will be started immediately on 
six buildings which will make up the 
new plant of Swift Canadian Co. at 
Winnipeg, Can. The plant will cost in 
the neighborhood of $2,000,000. 

Homer Winder, formerly head cattle 
buyer for Armour and Company at 
Omaha, Neb., died at Omaha last week 
following an operation. He was 67 years 
old and had spent the greater part of 
his life in the saddle as a cattle buyer, 
although for the past 11 years he had 





been farming and raising livestock. 


J. Smith Hays, trustee for the Ken- 
tucky Independent Packing Co., has 
filed a report in federal district court 
in which he indicated he would submit 
a plan for reorganization of the com- 
pany, embodying provisions for leasing 
and possible ultimate sale of the firm’s 
plant to Armour and Company. 


F. G. Searle and F. J. O’Brien were 
recently elected directors of Continental 
Can Company to fill vacancies on the 
board. C. C. Conway was elected chair- 
man and O. C. Huffman president. 


M. T. Zarotschenzeff, inventor of the 
Z process of quick freezing, is leaving 
New York the middle of April for 
Europe where he plans to organize the 
International Z Pack Company, with 
headquarters in Antwerp, Belgium. At 
the same time he will participate in the 
organization of a frozen food produc- 
tion and distribution company with 
headquarters in London, this company 
being designed to function in the Brit- 
ish Empire. W. M. Zarotschenzeff, son 
of the inventor, is on his way to Japan 
to install Z units on Japanese trawlers 
for the quick freezing of fish. 


SPICE LEADERS MEET 


American Spice Trade Association 
will hold its 32nd annual convention at 
Hotel Astor, New York City, on May 
9, 10 and 11, President Charles A. 
Thayer has just announced. Theme of 
the convention will be the development 
of more business, improved quality, and 
better profits through discussion, ex- 
change of ideas and strengthening of 
good will. Among the subjects to be 
considered will be the latest national 
food law changes, Federal Trade Com- 
mission’s supervision over advertising, 
tariff changes and other problems. 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


“An All-Purpose Cure’ 


The Big Boy Pump Places the Prague Powder Artery Pumped Sweet Pickle Ham 


Pickle in the Capillary System SMOKED 


CANNED 
The BIG BOY makes the BOILED 
“Short Time Cure” pos- 

sible by Immediate Pickle 
Contact through the ham. 
A gentle, yet positive, 
pressure drives the rich, 
colorful pickle to the 
farthest part of the ham, 










. " There are two styles of Canned Ham —A “Polish 
oe ri Safe, : - Style” and ‘American Style." If youdo not “‘can”’ 

ure” and a flavor that you can make similar cure and smoke —or bone 
pleases. This style ham has a strong following. Youcan for boiling. The “Prague Powder Pickle Method” 
cash in on this ham. is easily applied. 


DO YOU WANT TO MEASURE THE PICKLE THAT GOES INTO YOUR HAM? 
“BIG BOY’’ PUMP MEASURES IT! PRAGUE BALANCE PERCENTAGE SCALE WEIGHS IT! 


Why Guess? Weigh Your Pickle 





cee Para 






iz PRAGUE POWDER Is a Full Boiled Pickle 
Precision Dried to a soft, fluffy salt mass ready to be re- 
Scale made into asecond pickle. This pickle acts fast! 





GRIFFITH 
LABORATORIES 
. WE BELIEVE IN ARTERY PUMPING 

Many years ago we found it necessary to create a 
“cured product” in a short time. For this reason, The 
Griffith Laboratories introduced, in a practical way, 
the art of ham curing by the system of Artery Pump- 
ing. We built this theory around a practice of years’ 
standing and found it successful. The Griffith Labor- 
atories and their operators work with the ‘PRAGUE 
POWDER Pickle’’ and the “Big Boy Pump.”’ They 
have helped hundreds of small packers to make a 
lot of money —they can help you, too! 














PRAGUE > POWDER PICKLE is a Tenderizing Pickle 
BIG BOY PICKLE PUMP is a Tenderizing Pump 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 
EASTERN FACTORY AND OFFICE: 35 Eighth St., Passaic, N. J. 
CANADIAN FACTORY AND OFFICE: 1 Industrial Street, Leaside, Toronto 12, Canada 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on March 31, 1938. 


Fresh Beef: 











CHICAGO. BOSTON, NEW YORE. PHILA. 
STEERS, Choice: 

RP ricventarretveschan $14.00@15.00 D dccscece ee $14.50@15.00  $ .......... 

DS én beennesecesmesnens SGREEENED =—ssecccccccse 14.50@15.00 15.00@16.00 

TT wn ax adkaaeaonine ced ie 14.00@15.00 14.50@ 15.00 14.50@15.50 15.00@16.00 

ES ix cer da caw. cacadacne 14.00@15.00 14.50@15.50 14.50@15.50 = wee weee ee 

STEERS, Good 
CE GL cacaces cnecdnctends eee = =—s tc cececese 13.50@14.50 wae eeeuese 
Th 20 caneeeSvesewetanue ese —ssptsecceces 14.00@ 14.50 14.00@15.00 
DCM éccehbeawsantedss bens 13.00@14.00 13.50@14.50 14.00@14.50 14.00@15.00 
a. 2 Serr 13.00@14.00 14.00@14.50 Te Sk errr err 
STEERS, Medium: 

RD LAr per 12.50@13.50 13.50@14.00 

DE EE. “cbnedasveceseveceeline 12. 5081 13.00 13.00@14.00 13.00@14.00 13 Boal 00 
STEERS, Common: 

400-000 Ibe.*..........600- ineens DR eenabuacce S & <deccsedecs 8  eewebeieuh 
COWS (all weights): 

} nal . 2+  senbeeias® wavetehesee teeeasees! -..ceceeiees 
Good -» 11.50@12.00 12.00@12.50 12.00@12.50 12.50@13.00 
Medium -» 11.00@11.50 11.50@12.00 11 00g 13 00 i2.00@13 50 

Common (plain) - 10.50@11.00 11.00@11.50 10.50@11.00 11.50@12.00 

Fresh Veal and Calf: 
VEAL (all weights)?: 

SD acavavesicavrercsesasenes 14.00@15.00 15.00@ 16.50 16.00@17.00 16.00@17.00 

EE ddntdddatkneneee~ daeaeiemeedl 12.00@14.00 18.30@ 15.00 13.50@16.00 14.00@16.00 

DD:  cththavedsecchvaseueese 10.00@12.00 11.50@13.50 11.50@13.50 12.00@14.00 

MN GUD cccccacecceures 8.00@10.00 @11.50 10.00@11.50 11.00@12.00 

CALF (all weights)? * 

DT Becebetnecseeteteounvcicks Seubeessas — <eueddeceee _.Casabewedes.  . deeawwoesia 
DM MEUEUECRNACE US CORNCECONGS -GeGNbatash  Sdeaebkaes  eeeeddesad ” -  xacwcneeir 

SD (striebeeccsndecwievere: geatineses - waxteensee  ianakeeence . “enbaneeese 

COERTENEEND Svtinecoredssus seaekenees  seeusorsas coepeexees  seenbdtobes 

Fresh Lamb and Mutton: 
LAMB, Choice: 

St Ms acccesececsaccedas 17.00@18.00 19.00@19.50 .00@ 20.50 a> Sree 

PL ot yekeesesseemnedaned 16.50@17.50 18.00@19.00 19.00@20.00 17.50@18.00 

TEE -wadesccccssqaracteukes 16.00@17.00 17.00@18.00 18.00@19.00 16.50@17.50 

LAMB, Good: 

Sh I eccrcccescevesecees 16.00@17.00 18.00@ 19.00 ooo ainco 17.50@18.50 

SMD T,. cecccccccticceceveseess 15.50@16.50 17.00@18.00 18.00@19.00 get ea 

GPE ME Ca deevcictacedasecece’ 5.00@16.00 16.00@17.00 17.00@18.00 16.00@17.00 

LAMB, Medium: 
BP WED we ctbcccecescvccsis 14.50@15.50 15.00@17.00 16.50@18.50 15.00@ 16.50 
LAMB, Common: 
BT WORGRED cc cccccccccccccccece 14.00@15.00 14.00@15.50 15.50@16.50 ==... ee nees 
MUTTON, Ewe, 70 lbs. down: 
Gout COOCECSeCecCCestooneseooes 9.50@11.00 10.50@11.50 11.00@12.00 9.00@ 10.00 
EE, Sadesheescccvecesseecas 8.00@ 9.50 9.00@10.50 9.50@11.00 8.00@ 9.00 
j naan DY atv teiceduinetdee 7.00@ 8.00 8.00@ 9.00 8.50@ 9.50 7.00@ 8.00 
Fresh Pork Outs 
LOINS: 
PL. -dcivatvetecqecuves hots 18.50@ 19.50 20.00@ 21.00 19.00@20.00 20.00@ 21.00 
DE MEEN cerevsessectessnnnese’ 17.50@18.50 20.00@ 20.50 18.50@ 19.50 19.50@20.50 
2s BE tdcvcaenandbaeuwatehtes 16.50@17.50 19.00@20.00 18.00@19.00 18.50@19.50 
Be GE: ecvcrcceresecogeeseose 15.00@16.00 nn enecuees 17.50@18.00 17.50@18.50 

SHOULDERS, Skinned, N. Y. Style: 

SBS WW, cccccccccccccccccccecs 14.00@15.00 ee eeeeee 14.50@15.50 15.00@17.00 
PICNICS: 

MP UD. audcccecccccacrecsecee caveuckess pk re ee 
BUTTS, Boston Style: 

Be OU casewececscéecssicvccs 16.00@17.50 ce vweeeees 17.50@18.50 17.00@19.00 
SPARE RIBS: 

BEND TRRBERD  cccceccccccccccscce p te ee ee ee ee 
TRIMMINGS: 

BOGUS oc cccccvcccccvccececcese DY wR eeee 0 ewe ewoese. ev wbeeosen 


4Includes heifers, 300-450 lbs., and steers down 
Chicago. "Includes sides at Boston and Philadelphi 


to 300 Ibs. at Chicago. 
a. 


7Skin on’? at New York and 





NEWS OF THE RETAILERS 


O. P. Hanson has engaged in the meat 
business at 498 Taraval st., San Fran- 
cisco. 

Nardi Pavoni has engaged in the 
meat business at 1155 Sutter st., San 
Francisco. 

Charles Furchner and Henry and 
Mary Becker have taken over the pork 
store at 2038 Mission st., San Francisco. 


Morris Spellman has taken over the 
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meat market of Porterville, Cal., known 
as Galbraith Market. 

A. G. Euerby has been succeeded in 
the meat business at Wallace, Ida., by 
William Bird. 

Harold and Jack Berry have engaged 
in the meat business in Snohomish, 
Wash. 

K. I. Pound has sold his meat and 
grocery business at 2511 Orleans st., 
in Bellingham, Wash., to J. F. Stern- 
hagen. 


W. Brown has engaged in the meat 
business at Beaverton, Ore. 

Frank M. Petsch, Seattle, Wash., has 
moved his meat business to 1923 3rd ave. 

Lacher Brothers Market has been in- 
corporated in Milwaukee. 

Brown Meat Co. has opened in Ex- 
change Bank building, Richmond, Mo. 

V. E. Payne has purchased the City 
Meat Market in Fennimore, Wis., from 
Edgar Croft and son Carl. 

William Kortendick has just cele- 
brated 25 years of operating a meat 
market in West Bend, Wis. 

Sanitary Market, completely rebuilt, 
is being operated in Salinas, Cal., by 
William and Ben Vogel. 

John F. Stoltz has bought the grocery 
and meat market in Moberly, Mo., for- 
merly operated by Frank Trussell. 





NEW ARGENTINE MEAT PLANT 


Corporation of Argentine Meat Pro- 
ducers, in which Argentine cattle pro- 
ducers are shareholders, is making con- 
tracts for construction of a $10,000,000 
meat packing and freezing plant, to be 
built at Buenos Aires under control of 
the ministry of agriculture, according 
to the Argentine information bureau. 
Most of the equipment and other ma- 
terials used in construction will be pur- 
chased in the United States and ad- 
mitted into Argentina duty free. 








Revised 


Retail Meat 
Price Charts 


to meet the changed conditions 


ARE NOW READY 


Excellent and speedy reference sheet for 
costs and selling prices of retail cuts, 
worked out with practical needs of the 
dealer in mind. Save time in daily price 
calculations and protect against mistakes. | 
Especially valuable at inventory time. 


Chart No. 1 gives cost and selling prices 
A retail cuts from whole carcasses or 
sides. 


Chart No. 2 gives cost and selling prices 
of retail cuts from extra wholesale cuts, 
such as chucks, loins, ribs, rounds, etc. 


You will need both charts, and we offer 
them both for $2.00; or $1.00 each. 
Use this coupon. You may 
send cash. 


THE NATIONAL PROVISIONER 
407 S. Dearborn Street, Chicago, Ill. 
Enclosed find $..........--++4+ for which 


send the following number of Revised 
Meat Price Cards. 


Quantity No. 1...... Quantity No. 2..... e 
DE Wc cetovetccsstevevecidetusseareee et 
NE isin ibswcdccesnes enccbbearakaseeas 
DE eviekestdcandscetcapen eres 
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MISTER HOG PACKER! 


JUST AS SURE AS APRIL SUNSHINE 
YOUR HOG DEHAIRING TROUBLES 
WILL VANISH IN THIN AIR 


YOUR SHAVING WORRIES WILL FADE AWAY! 
YOUR SINGEING PROBLEM WILL BE SOLVED ! 
YOUR DEHAIRING LOSSES WILL DISAPPEAR ! 


BRISGO 


IS THE NEWEST METHOD FOR 
LIGHTING THE GLOOM ON THE DRESSING RAIL 


IT TAKES ALL THE HAIR OFF THE HOG! 
IT'S EASY — IT'S ECONOMICAL ITS SURE 


USE THE COUPON BELOW~WE CAN SHOW YOU HOW To SAVE MONEY! 


HERCULES NAVAL STORES 

















dacorpurate 4 


210 Market Street , Wilmington, Delaware. 


Branch Offices 
CHICAGO NEW YORK ST.LOUIS 
SALT LAKE CITY SAN FRANCISCO 














HERCULES POWDER, COMPANY 


INCORPORATED 


_ O10 Market Street, 
Wilmington » Delaware — 


PLEASE SEND INFORMATION ABOUT BRISGO 


























Name 

Company 

Street 

City State —_ 
“Reg. US Pak. Off. by Hercules” Powaer Company - 
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C. T. LENZKE & CO. 


1439 West Grand Boulevard 
Detroit, Mich. 


Perfection ham cylin- 
| ders, round and 
square. Made of 
tinned steel and 
stainless steel. The 
modern mold for 
smoked, boiled and 
barbecue hams. No 
need of wrapping 
hams. No round ends. 
Every slice a center 
cut. 


We Make Special Sizes to Order. 


Manufacturers of PERFECTION 
ham molds, meat loaf molds 
and meat loaf fillers. 














Our equipment is the most 
outstanding to date. 








Foot operated ham press for cylinders 
and molds. Presses hams right. Prevents 
Buy direct and save money. damage to molds. Durable. Reason- 


Fill loaves the sanitary way, Write for particulars. able in price. 
quick, better, at less cost. 














Exceptionally absor- 
bent pads. 4 to 6 lay- 
ers of cheese cloth 


Rarry Manaster & Bro. 


INCORPORATED 


or stockinette. Send 


1018-32 W. 37th St. *)§ Lae Chicago, U.S.A. 





for free sample. 











Choicest Selected BEMIS BRO. BAG CO. - ST. LOUIS}: BROOKLYN 
Sausage Beef 
Material Cuts GEO. H. JACKLE 


Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 


WHOLESALE MEATS 
































Wilmington Provision Company 
FEARN LABORATORIES, IN¢ 


TOWER BRAND MEATS a. 


Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. 8. GOVERNMENT INSPECTION 


WILMINGTON DELA WARE eller Nerommiat 























INSTANT ACCURATE WEIGHING AT A GLANCE! 














HOWE WEIGHT (/ CRAP PORK PRODUCTS—SINCE 1876 


Clear THE HOWE SCALE COMPANY Spee The H. H. MEYER PACKING CO. 


Illuminated RUTLAND. VERMONT We oo fake 


bessnahavate Se hts Bek Chins i ate we Cincinnati, Ohio 

















KINGAN'S RELIABLE Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 











HAMS e BACON e LARD e@ SAUSAGE 
CANNED MEATS e OLEOMARGARINE 
CHEESE e BUTTER e EGGS e POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


cme NEW YORK OFFICE 
Hides e@ Digester Tankage 


410 W. 14th Street 









































KINGAN & CO RePneseTATIvES 
a Wm. G. Joyce, Boston 
PORK AND BEEF PACKERS F.C. Rogers, Inc., Philadelphia 
Main Plant, [ndianapolis Established 1845 
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WHOLESALE FRESH MEATS 












Carcass Beef 
Week ended Cor. week, 
Prime native steers— ae 30,1938. 1937. 
GBD cccccccvcccece 15%@16 22 @22 
GOO- BOD .nccccccccvees 1514 @16 22 @22% 
800-1000 2... .cccccccee 15% @16 22 @22% 
One native steers— 
GID onvcccccec @14% 19%4@20% 
600. TED nccccccece e i3¢ aise 19% @20% 
800-1000 .....ccccccces 138% @14% 19% @20%2 
Medium steers— 
i GOD wncccccccccces 13 @13% 16 @17 
GOO- BOO ..cccccccccess 13 @13 16%@17 
800-1000 ..cccccccccces 38 @13% 174%@18 
Heifers, good, 400-600....13 @14 17% @18 
Cows, 400-600 ..........+. 11 @12 11%@13 
Hind quarters, choice.... @21% @28% 
Fore quarters, choice..... @ll @16% 
Beef Cuts 
Steer loins, prime........ @35 @45 
Steer loins, No. 1l.......- @25 @43 
Steer loins, No. 2........ @24 @36 
Steer short loins, prime.. @50 @69 
Steer short loins, No. 1 @33 @é61 
Steer short loins, No. 2.. @30 @48 
Steer loin ends (hips).... @20 @25 
Steer loin ends, No. 2 @20 @24 
Cow loins ........ seeeeee @18 @22 
Cow short loins.......... @24 @27 
Cow loin ends (hips).... @15 @18 
Steer ribs, prime........ @25 33 
Steer ribs, No. 1......... @21 @28 
Steer ribs, No. 2......... @20 @25 
Cow ribs, No. 2.......+. @15 @ié6 
Cow ribs, NO. B...cccece @12 @13% 
Steer rounds, prime @15% @18%4 
Steer rounds, No. 1 @15% @17% 
Steer rounds, No. 2 @15 @lj 
Steer chucks, prime. @12% @15% 
Steer chucks, No. 1. @11% @15 
Steer chucks, No. 2. os @ll1 @14 
Ce MED 66 v0600-s00e02 @13% @13% 
Cow chucks ...... eveecee @10% @1 
Steer plates ...ccccccccce @ 9% @l 
Medium plates .......... @ 9% @il 
Briskets, No. 1........-+. @i4 @15% 
Steer navel ends......... @ 7% @ 8% 
Cow navel ends.......... @ 7% @ 8 
Fore shanks ..........-+ @9 @ 9 
PE BOS cecccscccccs @ 7% @ 6 
Strip loins, No. 1, bnis. @50 @60 
Strip loins, No. 2........ @30 @50 
Sirloin butts, No, 1...... @25 @30 
Sirloin butts, No. 2...... @2 @23 
Beef tenderloins, No. 1.. @60 @75 
Beef tenderloins, No. 2.. @50 @55 
Rump butte ...cccccccoce @l4 @12 
Flank steaks ..........++ @18 @22_ 
Shoulder clods .......... @15% @13% 
Hanging tenderloins ..... @15 @16 
Insides, green, 6@8 lbs.. @18 @l4 
Outsides, green, 5@6 lbs. @15% @13% 
Knuckles, green, 5@6 lbs. @lj @14% 
Beef Products 
Brains (per -_ core ne eee @i7 @ 8 
Hearts .. @10 @10 
Tongues @19 @18 
Sweetbreads oecececcee @21 @is 
Ox-tail, per Ib........... @10 @10 
Fresh tripe, plain........ @ 9 @9 
Fresh tripe, H. C...... @11%4 @11% 
LAVOTD oc ccccccccces @18 @18 
Kidneys, per Ib.......... @ 9 @10 
Veal 
Choice carcass .......... 15 @16 14 @15 
Good CArCcass ........eeee 13 @l14 12 @i13 
Good saddles ............ 19 @20 5 @17 
Good racks stack 6.0 0 Keane @13 11 @12 
Medium racks ..... -.10 @ll @s 
Veal Products 
Brains, each ......+.++++ @ll @11% 
Sweetbreads .......-.+++. @4o @38 
COte BVGED. ccccccvccvcsces @42 @50 
Lamb 
Choice lambs ........++. @18 @20 
Medium lambs .......... @ij @i19 
Choice saddles .......... @21 @24 
Medium saddles ......... @20 @22 
Choice fores ........+++:. @15 @l7 
Medium fores ...... @l4 @15 
Lamb fries, per Ib....... @30 @30 
Lamb tongues, per Ib.... @15 @15 
Lamb kidneys, per lb.. @20 @20 
Mutton 
Heavy sheep ........es06 @10 @ 9% 
NN ere @ll @13 
Heavy saddles .......... @12 @i7 
Light saddles ........... @l4 @15 
Heavy fores ............ @ 6 @i7 
Tsight foreB 2... cc cccccces @ 8 @12 
Mutton legs ..........-- ° @15 @18 
Mutton loins ............ @12 @12 
PEO. SOOT 6 aivcceczcecss @ 6 @7 
Sheep tongues, per lb.... @12% @12% 
Sheep heads, each........ 10 10 


Week Ending April 2, 1938 





Pork loins, 8@10 Ibs. av.. @2 @20 
ee @l4 @l4 
Skinned shoulders ....... 15 15 
Tenderloins ............- 35 34 
SE SSP re @12 @12 
> eee : 10 @ii 
Bostom Butts 2.2... .ccccee 17 @18 
— a cellar a @23% 
CHEM, BES .nccccccece e 
Er rr 10 @10 
TEE eemssreccciscesesion 11 @10 
ED vc cavenccacae e 5 @ 
OS eee ll @13 
Blade bones ............. 12 12 
71 are 414 @ 5 
Kidneys, per lb.......... ¢ 9 @s8 
DE shitnwacesduapbodde'e 814 @ 9% 
— g . ¢ 4 
Bars .. 
Snouts .. @ 9 @7 
MOG seccasus 00 ° 7% @ 8 
Chitterlings ....... base @7 @ 5% 
Clear bellies, 14@16 Ibs............++6. @11% 
Clear bellies, 18@20 Ibs............++++ @11% 
Rib bellies, 25@30 Ibs................. 211 
Pe BE, BE Srv 0850.00 cnc dowceass 1% 
PRE DOCU, BOGIES Wc cccccsscceccscese D 8% 
DO SEED Sn bcub 004950008 >e0n0 008 @ 8% 
SO DOU 0:6 0a F060 be edescecesesesexes @8 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment os 


DODEE cccccccccccccccsccsovceseesecece @24 
Fancy skd. hams, 14@16 lbs., parchment 
PAPET 2. eeecccceececsessesecceccsees 3% @24% 


Standard reg. hams, ‘14@16 Ibs., vain’ 21 @22 
Picnics, 4@8 Ibs., short shanks, plain. ..18%4@19% 
Picnics, 4@8 lbs., long shank, -17 @18 


plain @ 
Fancy bacon, 6@8 Ibs., parchesent paper. ate 28% 








Stanmaee bacon, 6@8 lbs., plain........ ig @25% 
No. 1 beef sets, smoked 

Insides, 8@12 Ibs.......... sceseceee BS @36 

Outestes, SEO TS. veccccccceccccvccce 81 @32 

Matedees, SES TS. 22 osccccceseccees - @32 
Cooked hams, choice, skin on, fatted. 36 
Cooked hams, choice, skinless, fatted.. 36% 
Cooked picnics, skin on, fatted......... @26% 
Cooked picnics, skinned, fatted......... 27 


BARRELED PORK AND BEEF 


Clear fat back pork, 


Ts BOON ccccccsseccccscscvescaveces $17.50 
SP-BES BECO ce ccccccccccccsvvccesncsene 15.50 
IED Nav ehb:0.0 60.000 4sekece nese bes 15.00 
PE 66.6050 s cen ws cewrevccetcowesneenen 20.00 
RP ete er EET 24.00 
Clear plate pork, 25 ‘35 PISCE. ccc cccccccccce 16.50 





Plate beef ...... 





pines ar . .00 

Extra plate beef......... i09060060% socccecs anew 
VINEGAR PICKLED PRODUCTS 

Pork feet, 200-Ib. bbl........ cecce sco cMBeee 
Lamb tongue, short cut, 200-Ib. bb. 2222522. 65.00 
Regular tripe, 200-lb. bbl.............. cooe 16,00 
Honeycomb tripe, 200-Ib. bbl............... 23.00 
Pocket honeycomb tripe, 200-Ib. bbl......... 26.00 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 
Regular pork trimmings................ 10% @10% 


Special lean pork ron noe. Ee 1 
Extra lean pork trimmings 95%........ 17% 
Pork cheek meat........... bios Ves esaes 10%@11 
i. 9 RRP rrr ree 7%@ 8 
a rT ere eee 7 
Native boneless bull meat (heavy)...... 13 @13% 
BRARE MORE 2 occccscccccccccccccccccces @12 
Boneless chucks .......... Cob00e tee -12% @12% 
Beef trimmings ........ PO eee 11 @11% 
Beef cheeks (trimmed)..............+++ @ 9% 
Dressed canners, 350 Ibs. and up........ @ 9% 
Dressed cutter cows, 400 Ibs. and up.... @10% 
Dr. bologna bulls, 600 Ibs. and up...... @10% 


Pork tongues, canner trim, 8. P...... @15 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-Ib. carton........... @25% 
Country style sausage, fresh in link..... @21 
Country style sausage, fresh in bulk..... @18% 
Country style sausage, smoked.......... $35 
Frankfurters, in sheep casings.......... 25 
Frankfurters, in hog casings............ @22 
Bologna in beef bungs, choice.......... @18% 
Bologna in beef middles, choice......... @18% 
Liver sausage in beef rounds............ @15% 
Liver sausage in hog bungs............. @19 
Smoked liver sausage in hog bungs..... @24% 
EXORE CROOKD cccccccccccccccccceccccscs 16 
New England luncheon specialty parenes-eay 23 
Minced luncheon specialty, choice....... 19 
Tongue sausage ......... TTT TTT T Tee 27 
Blood sausage ......-.+++++ ahtnnesseeae 17 
Souse ........ Peeccesrscoesecccceceece 17 
Polish sausage. pubisdebesecedbuctde sees 


DRY SAUSAGE 


Cervelat, choice, in hog bungs.......... 
TRUTERGSE COTVOIRE oo. cccccccecsscsesis 
Farmer ....... eeccceces eneeoe ceceseson 
ag aged Cd ecedscccscosccevcesee coves 
B. C. salami, oe SERRE RES 
Milano, salami, choice in hog bungs..... 
. ©, salami, new condition............ 
Frisses, choice, in ho — vib vicina Naas 
Genoa style salami, choice... 
Pepperonl ..ccccccccses 
—— “new condition 
Capicol 
Italian “style hams eee 
Virginia _ © RR eee eectesccs ee 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 

Small tins, 2 to crate..........ceeeeeeeess $6.00 
Frankfurt style sausage, in sheep casings— 

Small tins, 2 to crate.........sceceeseceeee 1.50 
Smoked link in hog ing 


& 







SRESERERRERERS 





SA te, F WS CHG 5c¢ scavocssarvesess. OB 
Prime steam, cash, Bd. Trade... .$ @ 7.85n 
Prime steam, loose, Bd. Trade.... 7.25ax 
Refined lard, tierces, f.o.b. Chgo.. -0956 
Kettle rend., tierces, f.o.b. Chgo.. -1055 
Leaf, kettle rendered, tierces, 

f.o.b. TEED a cecntctpesscace -10% 
Neutral, tierces, f.0.b. Chicago. . .10 
Shortening, tierces, PEievckssce<s -10 
Matee C000 OM. ccccoccccvccsocccssocces & : 
Prime No. 2 oleo oil............ cocccces oe 
Prime oleo stearine, edible............. ae 

(Loose, basis Chicago.) 
Edible tallow, 1% acid (f.0.b.)......... 5%4@ 5 
Prime packers tallow, 3-4% acid...... e 5 
BO. 5 SRE, BPS CEB, ccc ccwcvcscens | 4 
ORS SEED tbe cet. cnceued 60040000 5 5 
Choice white grease, all # aed Se ee Se 5%@ 5 
A-White grease, 4% acid............... 5% 
B-White grease, maximum 5% acid.... 4%@ 5 
Yellow grease, 16-20 f.f.a..........++.. 4% 
Brown Geense, GD TEs cnvccsccvccesece 4 
(Basis Chicago.) 

Per Ib. 
Prime Edible Lard Oil.............ses000: 11% 
i eC ree eee +» 9% 
Prime Lard is pg OR Se ee 9 
Extra W. S. — i eee eee - 8% 
Extra Lard ol ne Gnse 50 dese eeseccdas senses -. 8% 
UR DOs DROS Mls crac eeddeencnciveeccese oe 
OG, TB Ue Gs oo decisvecesccsavesvts 
No. 1 Lard = Le EE) SERENE SL ee oe F 
Oe eg, OR rere peer - ™ 
Acidless ‘Tallow Paden neces ed yee. 6-00 eee aan 
ok RS OO | errr eer 15% 
SG Ce EGS © 6.6.5. 6600 Seu e ese ed dticocses 11 
RN Tn 5 oe Se 60.550 bacnseensecde - 8% 
Extra Neatsfoot Oil..... Hates Mase e eee kouh - 8% 
eo TL RR re eee «» ™% 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valley points, prompt............see. 





6% 
White deodorized, in bbls., f.0.b. Chgo.. 9%@ 9 
Yellow, deodorized ..........ssseeeeees %@ 9 
Soap stock, 50% f.f.a. f.o.b. mills 1 
Soya bean oil, f.o.b. mills........... ‘ 5% 
Corn oil, in tanks, f.o.b. mills......... 7™% 74 
Cocoanut oil, sellers’ tanks, f.o.b. coast. 8% 
Refined in bbls., f.o.b. Chicago......... 9 


OLEOMARGARINE 


(F. 0. B. CHICAGO.) 


White domestic vegetable margarine... . @15% 
White animal fat margarine, in 1 Ib. 
CORCOTD cc cccccecevesssvcrsecescucsess 14% 
Puff paste (water eee adaoebesqwest 12 
ee errr eee ° 18 


(Contianea on page 55.) 
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eee Ov BUY 





nvestigate WHAT THESE PACKERS OFFER 








BEEF e 








PORK e VEAL ec LAMB 
CANNED FOODS 
HAMS e BACON e LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 














Y 
fo 


NIAGARA BRAND 





HAMS «BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF - PORK - SAUSAGE - PROVISIONS 
BUFFALO-OMAHA-WICHITA 











_ 





St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 


HAMS and BACON 
**Deliciously Mild’’ 
New York Office — 259 W. 14th St. 


REPRESENTATIVES 


M & Decker, Reston, Mass. Washington,D.C. 
M. Weinstein Co. “pa, H- D. Amise | Buitimere, Md. 
































THEE. KAHN’SSONSCO. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK WASHINGTON BOSTON 
. W uff P.G. Gray Co. 


H.L oodr Cc. Ford Clayton P. Lee 
437 W. 13th St. sane Delaware Av. 1108F.St.S.W. 148 State St. 








Philadelphia Scrapple a Specialty 


ohnJ.Felin& Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 


FEL INS 


Rid 

















Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 














Liberty 


ARD- Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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Chicago Markets 


(Continued from page 53.) 





CURING MATERIALS 


Cwt. 
a of aot (Chgo. w’hse pees 
n 425-lb. bbls., delivered........ eveccecs $ 8.75 
Saltpeter, less than ton lots: 
Dbl. refined granulated...........s.se0+- 6.90 
Small crystals .....cccccccccccvccccccccces 7.90 
Medium crystals .......... Coccecccecceces 8.25 
Large crystals ....ccccccccccccccccccccece 8.65 
Dbl. refd. gran. nitrate of GER: «Sc sanves ce 3.75 
Salt, per ton, in minimum car of 80,000 
Tbs. only, f.o.b. Chicago: 
GRIEG kc cdccccccccccecccseccesccence 7.20 
Medium, undried .........ssscseeeseeeees 9.70 
WRONNEER, FISD 2 cccccccccccceccccccscooese 10.20 
BROCK cccccvccccccccecccccccce eevcceecece 6.60 
a 
w, 96 basis, f.o.b. New Orleans... @3.00 
Second sugar, 90 basis.............++-- None 
Standard gran., f.o.b. refiners: —" @4.65 
Packers’ curing sugar, 100 Ib. 
f.o.b. Reserve, La., less &° eeeeeevece @4.15 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%.......+.. ess 
Dextrose, in car lots, per cwt.......... 8.81 


SAUSAGE CASINGS 
(F. 0. B, CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 




















Domestic rounds, 180 pack .16 
Domestic rounds, 140 pac -26 
Export rounds, wide.. 85 
Export rounds, mediu .23 
Export rounds, narrow .88 
No. 1 weasands....... .05 
No. 2 weasands.. 03 
ae D Pra vecsccencepcceseess -12 
2 DUNES... crcccccccccccvcecs -09 
Miadien DOE. cccccccaccococecee .36 
Middles, select, wide, 2@2 45 
Middles, select, extra wide, Pre in. 
QNA OVEP ..cccccccccccccsvccces @.80 
Dried bladders: 
12-15 in. wide, flat -65 
10-12 in. wide, flat. -60 
8-10 in.. wide, flat. .35 
6- 8 in. wide, flat -25 
Hog casings: 
Narrow, per 100 yds «+e 2.80 
Narrow, special, per 100 yds 2.20 
Medium, regular .. 1.65 
English medium .. 1.40 
Wide, per 100 yds...... 1.10 
Extra wide, per 100 yds 1.00 
Export bungs .......... -23 
Large prime bungs. -18 
Medium prime bung 18 
Small prime bungs..........eseesecees -05 
MIAEies, POF Ob... cccccsccccccccvccece 18 
GOED oc cccccccccecccccceesscoccces 08 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per Ib. Per Ib. 








Atotee, 5 PeIMeS ..ccccccecccccccccse 17 18% 
be chceeewneneeeeeeneses 17% 19 
oni pole been reteesqoeweutessed ws 21 
ED 4.90 vintete0ree beeen sees ne 20 
Cloves, Amboyna .........eeeeeeees 27 81 
Madagascar ........eeeceseeeeeee 18 Fo 4 
BORE cc vcccccccvcvecvescsooses 19 22 
Ginger, Jamaica ........00eeeeeeees 18 20 
PE nine finer svevevegetceceese 16 18 
Mace, Fancy Banda............++++ 65 70 
Wnt TREED 2c cc cccceccevcccvcesee 60 65 
B. I. & W. I. Blend coe 60 
as oy Flour, Fancy. ti 
Nutmeg Fancy Band 25 
Bast India ....... 22 
I. & W. I. Blen 19 
Paprika, Extra Fancy = 
Hungarian, Fancy . ond 24 
Pepina Sweet Red Pepper eeecceoeses ee 26 
Pimiexo (220-Ib. bbls.)........-++++ ee 25 
Pepper, Cayenne .........eseeeeeee 26 
Pepper, No. 1.....cccccsceeces ee 22 
Pepper, Ss amet vriemeesgeeeeaet 10 11 
Black MMPONE .ocrccccccccccves ™ 8 
Black Tellichewey cocccvovcesocece 10 iat 
White Java Muntok...........+++ 11 12 
White Singapore ........seeeee05 10% 12 
White Packers .......-eseeeeeees ee 11% 
SEEDS AND HERBS... 
for 
Whole. Sausage. 
Caraway S 9% 11% 
Celery Beed. Frenc 19 23 
Cominos 12 14% 
Coriander Morocco Bleached - 9% - 
Coriander Morocco Natural No. 1... 8 10 
Mustard Seed, Cal. Yellow.......... 9% 12 
AMEFICAN 2... -cccccccccccccccces 8% 11 
Marjoram, French .........seesee8% 20 23 
GHREED cc cccocccccnecovecsscovses 15 18 
Sage, Dalmatian Fancy...........+. 8% 10 
almatian No. 1...cccccccesesess 8 9% 


Week Ending April 2, 1938 


LIVE CATTLE 


Steers, GFOOd ..cccccccesscccecs 
Steers, paw REY and good. 

Cows, common and mediu 
Cows, low cutter to cutter 
Bulls, sausage ........... ° 
Bulls, cutter to medium............ -. 5.00 


LIVE CALVES 
Vealers, good to choice.............. $12. 
Vealers, medium to good 
Vealers, cull, common and medium... 


- LIVE HOGS 


Hogs, good to choice, 100-200-Ib..... $ 
SRC GOS oc ccccescccessesseeenses 






Lambs, good spring............. 
Lambs, good ana an. wooled 

Lambs, medium to good, clipped ‘ 
Lambs, COURTBSD ccccsccvcccocscoecces 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy. 
Choice, native, light... 
Native, common to fai 


Western — Beef. 


Native steers, 600@800 Ibs............. 14 17 
Native choice yearlings, I 0@e00 Ibs....14 16 
Good to ifers 12 










choice heifers.............e00+ 
Good to Choice COWB..........seeeeeeeee 11 
Common to fair COWS.........seeeeeeees i? 
Fresh bologna bulls............+..+. ee 


BEEF CUTS 








Rolls. =. $ eo Be Be svovecers sucevwe 23 
Rolls. XK, 

Tenderloins, 4 O68 yy av 

Tenderloins, 5@6 Ibs. av...........+ -- 50 





Shoulder clods ........sccecseccscvccees 





DRESSED SHEEP AND LAMBS 





Lambs, spring, prime......... nenenwees 
Lambs, GHEIRE, HOOD. 0 ccccccvecececcvce 7 18 
Lambs, 38 Ibs. on Esbterebondeseteres 16 17 
OO, GEE ce cerccewocccscocussesesess 11 12 
TOG, THOTT cc ccccccvcccccveccces eee OD 11 
DRESSED HOGS 
are and choice (90-140 Ibs., 
a _  ¢ | fear $13.75@14.00 
FRESH PORK CUTS 

Pork loins, fresh, Western, 10@12 Ibs... 20 
Pork tenderloins, fresh. Sveedcece peeves 83 
Pork tenderleins, frozen..............++ 81 
Shoulders, Western, 10@12 Ibs. “av haea® 16 
— — 7 cocvece Kegesse T3% 

uu 4 regular, Western.............+. 
Hams, Western, fresh, 10@12 Ibs. av... 
Pienic hams, wa Wet f 'resh, - - av 15 
Pork trimmings, on lean. . ° 18 
Pork trimmings, regular 50% lean 18 
Spareribs ..... eecccccccccccccocccceves 14 

SMOKED MEATS 

Regular hams, 8@10 Ibs. 

Regular hams, 10@12 Ibs. 
Regular hams, 12@14 Ibs. 


Skinned hams, 10 
Skinned hams, 12 
Skinned hams, 16 
Skinned hams, 18@20 Ibs. 
Picnics, 4@6 Ibs. AV... ... cece cee ee cence 
Picnics, 6@8 Ibs. AV... .. 1+... eee eeeees 
City pickled bellies, 8@12 
Bacon, ae _ eoocccccccccccs 
Bacon, boneless, city........ ccccccvccece 28 
Rollettes, 8@10 Pog BV. cocccveces rr | 22 
Beef tongue, light............. eeccecce 23 
Beef tongue, heavy........+seeeeeeeees 24 














FANCY MEATS 









Fresh steer tongues, a +» 16c a pound 
Fresh steer Caeese, Le. 28c a pound 
Sweetbreads, beef .............. 35c a pound 
Sweetbreads, vent ° 70c a pair 
Beef kidneys ... l4c a pound 
Mutton kidneys 4c each 
Livers, P6enee 29¢ a pound 
GHURTED cccccovececccs vantekssesavs 18¢ a pound 
Beef hanging CORMEES. cc ccivcccrscvecs 30c a pound 
Lamb fries ......seeeseceseeceseees 120 a pair 
BUTCHERS’ FAT 

Shop Fat sesssoensesespnesesenenee 1.50 per cwt. 
Breast Fat . eecccceece eeeece 2.25 per cwt 
Edible Suet. . Lee baevennereoke tien vos 75 per cwt. 
Inedible Suet .....seseeeeeeeeeeees 2.75 per cwt. 


GREEN CALFSKINS 


wt -12% 12 “ » 18 18 
Prime No. 1 veals.. % 1a 

















Prime No. 2 vea in i: 1.85 
Buttermilk No. 1 ise 1.65 1.70 
Buttermilk No. 2 1.35 1.50 1.55 
Branded gruby. -70 -80 85 1.00 
Number 8....ee0++0+ 6 -70 -80 85 1.00 
Per ton. 
Round shins, heavy. delivered basis. . on 00@75.00 
t, delivered basis 60.00@65.00 
Fiat shins, mR. delivered basis. 60.00 
ght, delivered basis 55.00 
Thighs, blades and buttocks. . 52.50 
White hoofs ° 65.00 
Black and striped BANS ts ccxaeekses 40.00 
PRODUCE MARKETS 
BUTTER. 
Chicago. New York. 
Creamery (92 score)..... 29 29 20% 
Creamery (90-91 score). ..25 or rte 4 
Creamery firsts (88-90 
ous dowaaenceeebd @26 26% @27% 
EGGS. 
Wixtae BGs: 6c cvcccensess STROIB s_s— ocvcecsses 
Firsts, fresh ......... eookt 17% we 
GEBERTED oc ccvccscctcess ve deewees 17™%@ 
23 
16 21 
21 23 
oonmmmaee 
ooveas sane 
ais 
82 
DRESSED POULTRY. 
Chickens, 25-42 ......... 25 26 20% O27. 
Chickens, 43 & up, frozen.26 80% soit 31% 
Fowls, 31-47, fres 20 aie 
48-59, fresh e 24 24 
60 and up, fresh....... 238% 22 24 


BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Thursday, March 24: 


Mar. 18. 19. 21. 22. 23. 24, 
Chicago 4 a t4 a Bh 2 
HR. Zeses pine 
Boston ‘Bt ef 81 80 31 7 81 bo 81 
Bae 


San Fran.30 


Wholesale prices carlots—fresh centralized—00 
score at Chicago: 
29% 29% 29% -29%  20%- -20% 


Receipts of butter by cities (lbs.—Gross Wt.) : 
This Last —Since ————o 

week. week. 1938. 
Chicago .2,724,729 2,858,024 44,818,279 38,071,855 
New York. 8, 665, 4 8,705,142 56,644,526 46,467,529 
Boston 1,042,675 1,174, "380 17,788,551 359,992 
Phila. .;.1,177,404 1,282;402 16,501,752 ie’ "555,813 


Total. .8,610,041 8,969,948 135,348,108 118,455,189 


Cold storage movement ~ —Net Wt.): 
In ut On hand Same day 








Mar. 24. Mar. 24. Mar. 25. lant yee, 

Chicago . 5 3859 4,254,387 (957 
New York... 26,010 40,249 1,282,578 1,448,640 
Beste cccce soccer 8,500 179,910 100,637 
PRB. woes 12,720 8,993 702,860 98,553 
Total ...0. 119,055 135,101 6,419,735 2,811,787 
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Men Wanted 


Engineer 


Sausage manufacturer operating two plants 
and several branches wants the services of 
high-class, graduate engineer to take charge of 
maintenance. Executive ability, mechanical, 
electrical, and refrigeration training abso- 
lutely necessary. Write, giving full particulars, 
to W-186, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 








” Pesition Wanted 








Sausage Foreman 


Position wanted by sausage foreman. Avail- 
able now. Go anywhere. Married. Thoroughly 
experienced in sausage, boiled hams, smoked 
meats, curing, and sales. Can handle all 
clerical work. W-191, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Ill. 


Business Opportunities 








Packing Plant 


For sale, small packing plant operat- 
ing 5 trucks. Business can be more 
than doubled by anyone who can devote 
his full time to operation of plant. 
FS-187, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 








Sausagemaker 


Experienced sausagemaker wanted by retail 
meat market in central Minnesota. Must be 
able to make all kinds of sausage, cure hams 
and bacon, cut hogs and bone beef. Must have 
references. W-195, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 


Salesman, Mixed Cars 


Wanted, salesman experienced 
selling mixed cars to jobbing trade in 
south-eastern states. Only those hav- 
ing experience and acquaintance with 
the trade need apply. W-180, THE 
NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 





in | 


Construction Engineer 

tngineer, experienced in construction and 
engineering work for meat packing and provi- 
sion plants, seeks position. Qualified to plan 
and complete alterations, additions and re- 
pairs to buildings and equipment. W-192, THE 
NATIONAL PROVISIONER, 
Ave., New York City. 


300 Madison | 


Packing Plant 


Fully equipped, 5-story, basement and garret, 
brick, slate roof, slaughtering and packing 
plant, in thriving Lehigh Valley, Pa., town. 

© labor troubles. Wages reasonable. Con- 
stant artesian water supply, electric and 
steam power. Reputation for quality goods. 
Family corporation; princi oe] A ee Low 
ee to right party. 3,.THE NA- 
IONAL PROVISIONER, 300 Sriadine Ave., 
New York City. 





Manager 


broad experience with small and large inde- 
pendent packers as plant, branch and sales 
manager, desires to make change. Practical 
operating experience, all departments. Clean, 
successful record, 12 years with one employer. 
Acquainted both ‘southern and northern trade. 
Excellent references. W-194, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago. 


Meat Market 


For sale, wholesale and retail meat market 
in Pacific northwest, doing profitable business 
and employing seven men. Will sell property 
or rent to responsible party or parties. FS- 
193, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, II. 





Salesman for Calif. Territory 


Wanted, sales agent to sell our meat 
covering products on commission basis, 
covering California and adjacent terri- 
tory. Exclusive agency for right party. 
W-174, THE NATIONAL PROVI- 


SIONER, 300 Madison Ave, New York | 


City. 


Sausage Foreman 


Sausage foreman now employed wishes to 
make desirable connection. Looking elsewhere 
because sausagemaker has purchased interest 
in company and will take over shortly. Age 35, 
married. Steady habits. Twenty years’ experi- 
ence on all types sausage products. Please give 
all details first letter. Mr. Johnson, 1809— 
5th St., Minneapolis, Minn. 


Packinghouse Business 


Here is your chance to obtain a profitable, 
established business. Doing close to $1,000,- 
000 yearly for last three years. Building 
leased, well equipped, with sausage depart- 
ment. Located close to Detroit. Ample sup- 
plies of live stock. FS-182, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago. 





Salesman for Boston Territory 


Wanted, sales agent to sell our meat 
covering products on commission basis, 
covering Boston and adjacent territory. 
Exclusive agency for right party. 
W-175, THE NATIONAL PROVI- 
—* 300 Madison Ave., New York 

ity. 


Sausage Foreman 


Expert sausagemaker, German, age 48. Ex- 
perienced in all kinds of sausage and meat 
specialties. Understands plant operations and 
costs. Sausage foreman for twenty years. Chi- 
eago connection preferred. W-168, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St. Chicago, Ill. 








Position Wanted 


Miscellaneous 








Sausage Foreman 


Experienced sausagemaker and capable fore- 
man thoroughly qualified through training and 
many years’ experience to produce standard 
and high-grade sausage loaves, specialties and 
baked and boiled hams. Excellent references, 
steady and sober, married. Can go anywhere. 
W-188,. THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Il. 





Sausagemaker 
Position wanted by sausagemaker, 36 years 
old, 10 years with western packer. Able to 
produce all types sausage, meat loaves and 
specialties. Capable of figuring costs. Refer- 
ences as to ability. Now employed. W-189, 


THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 





Casing Sales Executive 


Offering over 20 years’ experience in 
casing business. Capable of taking full 
charge of sales and production. W-190, 
THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, IIl. 
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Biochemical Investigations 
Bacteriological and biochemical in- 
vestigations related to meats and meat 
products. Lyons Research Laboratories, 
204 S. Wisner St., Jackson, Michigan. 
D. C. Lyons, Ph. D., Dir. 





Cash Register 

One National Cash Register Sales 
Recap Machine, to replace compiling of 
sales by hand. Price, on time, $750. 
Will send on trial. Saves considerable 
time and will reduce office help. Has 26 
independent totalizers showing product 
number, weight and money. Each of 


| these totalizers accumulates total of the 


three divisions noted above. Will recap 
entire sales and print same on tape. 


| Machine is in excellent working condi- 


tion. Cost new, $2700. Apply Wilming- 
ton Provision Co., Wilmington, Dela- 
ware. 








Bankruptcy Auction, Packing Plant 

Pursuant to an order by the U. S. District 
Court, we will on Friday, April 8th, 1938 at 
2:00 P.M. sell at Public Auction the assets of 
THE ACE PACKING CO., Bankrupt, on the 
premises at FOSTORIA, OHIO. Sale will in- 
elude real estate: buildings (bungalow), ma- 
chinery and equipment, automobiles and trail- 
ers, good will, trade name. Sale subject to con- 
firmation by the Hon. Fred H. Kruse, Referee 
in Bankruptcy, Toledo, Ohio. A 25% cash de- 
posit required. Detailed announcements will be 
made at time of sale. For further information, 
write, wire or phone, GUS ROSEN, Auctioneer, 
1608 N.B.C. Bldg., Cleveland, Ohio. Main 1861. 
Cc. C. MeKay, Trustee, Fostoria, Ohio; Lester 
A. Stewart, Atty. for Trustee, Fostoria, Ohio. 








| 
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ins You Looking for a Posi- | 
tion? 


Do You Need a Good Man? 
List Your Needs With 
THE NATIONAL 


PROVISIONER 

















For Used Equipment for 
Sale see Bottom of 
Page 57 Opposite 
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BEFORE, YOU BUY 


nvestigate WHAT THESE PACKERS OFFER 











C. A. BURNETTE CO. ; 
Union Stock Yards Chicago, Ill. | ‘@) R a | i = 


oj ole] oi ele) .) 





Dressed Hogs 
Main Office and Packing Plant 
Dressed Beef Austin, Minnesota ! 














Boneless Beef Cuts e Sausage Material 


NATURE AND 9 
HUMAN SKILL Ht 


combine to give 


Superb Quality from the Land O’Qrn 


in these impor 
/ ported ~=a=a=aaaaauw wpprprrrrere,? 
canned Hams. 


Try a Case Today BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 


A M p O L Straight and Mixed Cars of Packing House Products 
7 THE RATH PACKING CO. WATERLOO, Iowa 


yj 380 Second Ave., New York, N. Y. 



















































] 








Equipment for Sale Equipment for Sale 
Have You Ordered quip f quip f 








I he For sale, 24-ton Frick ice machine with | for sale, the following machinery : 
steam engine. Brownell boiler, Gem City 1 4’ x 7 Oil and Waste Saving cooker 


boiler, lard balance scale, cattle scale, track with tight and —~ pulley. 


| scales, pumps, lard cooking tank, blowers 1 Re an ane dp 7 Mechanical Mfg. Co. 
| tallow tanks, other items. For list and full FS-161, THE NATIONAL PROVISIONER, 
particulars write to Geo. H. Alten, P. O. Box | 407 §. Dearborn St., Chicago, Ill. 
426, Lancaster, Ohio. } asia 


| 
Used Packinghouse Equipment Rendering Machinery 























BI VDER Used Equipment for Sale Sausage Machinery 
1 Hottmann 1000-lb. twin-screw mixer; 3 | For sale, the following used ma- 
a ——— ae | Rapes pe Fry Pe chinery: 
ri motors ; nderson xpellers ; . 
for your 1938 coples of 500-ton Hydraulic Curb Presses; two 4-ft. x | 43-B tt d 
oo. een Oe eee ee | aes 
| brig e -ft. x acket ryer; 
THE NATIONAL | 3 Bartlett & Snow Jacketed Digesters or Tank- 32 cutter and motor 
age , Drzere 10° dia. ; one 24 in d x 20- in. Type 400-lb. stuffer 
= effre er ay-Bee Hammer 
tanita Mie Ree NS Sadeea et MY Nt ee 
Cc 0; ne anica. ‘0. Double -lb. mi 
Arm Meat Mixers; 1 “Buffalo” No. 23 Silent Ib — and motor 
A complete volume of 26 issues can be Cutter; 1 “Boss” Xo. 166 Meat Chopper. Mis- 1000-Ib. mixer and motor 
cellaneous: Cutters, Grinders, Melters, Cook- 700-lb. mixer and motor 
easily kept for future reference Stee Poe a Hydraulic Presses, 
: apy ettles, Pumps, etc. | FS-166, 7 
in this Binder. What have you for salef Send us a list. | bates pens Pearman bof 
CONSOLIDATED PRODUCTS COMPANY , a 
14-19 Park Row, New York, N. Y. | Til. 
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A carpenter couldn't build a house without tools, 
mechanic couldn't repair your car without other 
tools; you can't operate at maximum efficiency with- 
out some of the equipment, supplies and services of 
the companies included in this list. For these organi- 


Albany Packing Co., Inc........... 18 
Allbright-Nell Co.......... Third Cover 
Arperiess. Can C6...6 5s ccc cess 20 
ES ree eo a ead aw Se wae 57 
Arbogast & Bastian Co............ 54 
Armour @ Company.............. 10 
Beta TO, Ot CO. wk ce ec eews 52 
etre Ceo OC. Ane oe ee ee cies 57 
Callahan and Co... A. P. i... 2666. ee 53 
Carrier Corporation: .............. 3 
Century Electric Company......... 28 
CHa Peewee COPD... occ cee ceviecs 34 
Cincinnati Butchers’ Supply Corp... 6 
Cudahy Faeking Co... . 0.2... 34 
Dold Packing Co., Jacob........... 54 
Fearn Laboratories, Inc........... 52 
Pein, Jonn J. & Co., Inc............ 54 
De COT io vo cee wie eadacres 30 
Friedrich, Ed Sales Corp........... 5 


Frigidaire Div. General Motors Sales 


ae a eet GA oe ena ae eae ie an 26 
Great Lakes Stamp & Mfg. Co...... 24 
Griffith Laboratories, The.......... 49 
Ham Boiler Corporation........... 8 
Hercules Powder Co., Inc.......... 51 
po > ne 34 
Prostar & Coz, Geo. A... cc .n ee ccccs 57 
NN I og ote wegiaew ous 52 
Hunter Packing Co............... 52 
Eg 5 od wath wk zee 52 
A = | a ne cere 34 
Jamison Cold Storage Door Co...... 28 
Jourdan Process Cooker Co........ 25 
a 54 
Kennett-Murray & Co............. 42 





zations are the suppliers of your working tools; con- 
cerns which have spent years in developing the best 
kinds available. Study their advertisements when 
they appear to see if new tools wouldn't help you. 
It will be worth your time. 


The National Provisioner is a Member Audit Bureau of Circulations and Associated Business Papers, Ine, 


ME Ook, re cs ow cba ee 52 
Pee PE Rn o's ese recede a enes 54 
Legg Packing Co., Inc., A. C........ 46 
Lehigh Safety Shoe Co............ 16 
ee Se ies 2 ne 52 
tev & Co., Ine. Berths... eccccswe 34 
Manaster, Harry & Bro............ 52 
Mayer & Sons Co., H. J. ..........6. 9 
POC MUETTAS, Be Fhe Sic cece ssecnes 42 
Meyer, H. H. Packing Co........... 52 
Midland Paint & Varnish Co........ 46 
ee a ear ee 36 
Meoremena Bete. Co. ook osc ci dca es 30 
Morren & Co., Jol... oo... 6.666 08% 54 
Niagara Blower Co. .......... 0008. 46 
Omaha Packing Co....... Fourth Cover 
Oppenheimer Casing Co....First Cover 
Packers & Renderers Machinery.... 36 
Patent Casing Company........... 34 
Peters Machinery Co.............. 30 
Powers Regulator Company........ 29 
Preservaline Mfg. Co.............. 32 
Rath Packing Company............ 57 
je So re 46 
rer 36 


Smith’s Sons Co., John E..Second Cover 


Specialty Mfrs. Sales Co........... 46 
Nig WHE vc 6 ae dé ok aw Seinda 7 
Stedman’s Foundry & Machine Wks. 36 
Stevenson Cold Storage Door Co.... 28 
mvones.@ Damon, Lid... .......ccee 34 
Voet @ soma, Inc., F..G.. «.6.o06 ccc. 54 
West Carrollton Parchment Co..... 32 
Williams Patent Cr. & Pulv. Co..... 36 
Wilmington Provision Co.......... 52 


While every precaution is taken to insure accuracy we cannol guarantee against the possibility of a change or omission in this index. 
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IMPROVED 
SAUSAGE MEAT MIXERS 


and 
PNEUMATIC STUFFERS 


INCREASE PROFITS 










All ANCO Sausage Room Equipment is of the 
most modern design; every item is built to help you 
make an improved product and to increase your 


margin of profit on that product. 


The Mechanically Foolproof Features of ANCO 
Sausage Stuffers pay big dividends. These Stuffers 


STANDARD are made of first grade materials by expert machin- 


SIZES ists. Their design assures both efficient and quick 


operation. 


Thorough mixing is assured to eliminate over curing 
and under curing of meat in the modern formulas 
for sausage mixing. Perfect designing of the mixing 
paddles makes it possible to mix large or small quanti- 


ties in a minimum length of time. There is a size of 





ANCO Mixer to suit every capacity requirement. 


THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard 


117 Liberty Street Fa 111 Sutter Street 
New York, N. ¥. Chicago, Il. San Francisco, Calif. 
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FOR COLD SUPPERS 
LUNGHES...HORS D’ OEUVRES 
OUTINGS... 


CIRCLE U BRAND DRY SAUSAGE is a product of fine meats HOLSTEINER 
and choice spices, skillfully prepared by experts to meet =o 

, ay GOTEBORG 
exacting tastes. That's why it is the preferred dry sausage identi 
where good foods are served and enjoyed. That also is SALAMI 
why you can build a profitable, steady, repeat business FARMER 
with Circle U Brand Dry Sausage—a kind for every taste GENOA SALAMI 
and every nationality. PEPERONI 


CAPICOLLI 
OMAHA PACKING COMPANY COOKED SALAMI 


Chicago ITALIAN STYLE BUTTS 








